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by WEAR-EVER 
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RUBBER BUMPER 


AR-EVER FEATURES 
) HANDLING 


ERY NEET 


We've “squared away” the conventional round container, 
to give you 44 more carrying and storing capacity, in com- 
parable over-all size. Think what this can mean to you in 
faster handling, fewer refills, greater utility. 

Quality’s the same, of course, as in all Wear-Ever Alu- 
minum food handling items. Extra hard-wrought dent and 
scratch resistant alloy. Seamless construction. Smoothly 


WEAR-EVER 
ALUMINUM 


UTENSILS 


WEAR-EVER ALUMINUM, INC. 
WEAR-EVER BLDG., NEW KENSINGTON, PENNSYLVANIA 


side caieaos ee . 


HINGED COVER 


SNAP-BACK HANDLE 


or. in Te) CAPACITY 





OVER-ALL HEIGHT 





OUTSIDE DIMENSIONS 


\ 1 


rounded, onny -to-ciomn inside corners. Sanitary flared 
Naturally, we’ve designed this new container for a per 

fect fit under your standard cook’s and baker’s work table 

—same as the round type. 
Like to see a sample? Pick up the phone and ask ye 

Wear-Ever man to wheel one over. Or send coupon for f 

details on our complete food handling line. 

Ask us about our special equipment to your specificatie 

Oy i a 

305 Wear-Ever Bldg., New Kensington, Pa. 

Gentiemen: I'd like to know more about your new rectangular under- 


counter bin. 
() Send me your catalog. [] Have your representative see me. 


Fill in, clip to your letterhead and mail today. 


NEW ITEM! Wear-Ever’s new Metal Scouring 
Cloth. Won't scratch, won't mar, far outlasts ordinary 
scouring cloths. At your dealer's. 


e@eeevevervreeveveeveeeeeeeeeeeeeeeeeeeeeeeeene 
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JILLIN 


Original and still first choice. 


Continuous research assures 
unvarying excellence and 


uniformity. You can depend on 
CONSULT the fine flavor and aroma 
YOUR 
FLAVOR 


produced by ZIMCO VANILLIN 
SUPPLIER 


Sterwin Chemicals Inc. Bi: 


SUB SIV IAR Y Be STERLING DRUG INC 


1450 BROADWAY, NEW YORK 


E. 
18 mY ST 
2020 Greenwood Street Evar t 4 ER AWIN 


BRANCH OFFICES Atlanta ¢ 


Los Ar ge Teka es ah alalsiel eked. 








SHULTON NUVAN creates a full range of vanilla effects 
... ata much lower cost than vanillin. Nuvan is a 


standardized mixture of Shulton Vanitrope® and 
Shulton Vanillin USP . . . offering up to four times the 
flavor strength of vanillin alone* 


Both Shulton Vanitrope and Shulton Vanillin ... 
blended in Nuvan under laboratory control . . . have 
been widely accepted—for CHOCOLATE—BAKED 
GOODS — CANDY — EXTRACTS —ICE CREAM— PUDDINGS. 

Samples and technical bulletins available on request. 


*Nuvan 17—4 times the flavor strength of vanillin. Nuvan 120—2 times the flavor strength of vanillin. 


SHULTON FINE CHEMICALS 


DIVISION OF 


SHULTON, ING., 630 FIFTH AVE., NEW YORK 20, N.Y., CIRCLE 56-6263 
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& F buys E. E. Johnson firm Nov. sales up 6%, year up 4% 


F & F Laboratories, makers of cough drops and November candy sales showed a very healthy 
ard candy specialties, has purchased the Ernest increase of 6% over the same month of 1958. Manu- 
§. Johnson Company of Rock Island, Illinois and facturer-retailers lead with a 11% increase, with 
i cenolie, Minnesota. chocolate manufacturers at about the level they 
| The Johnson Company was best known for its have been all year, with practically no change from 
Brystsukker cough drops and King of Denmark last year. 
ho — drops. Production has been moved to Bars show no change from the first eleven-:months 
2 F & F plant in Chicago from Minneapolis, and of 1958, in comparison to increases from 5% to 16% 
"the sales office in Rock Island closed. The cor- for all other types of candies. 
rate organization will be maintained, together 
ith its existing sales staff. Ernest Hrabko, who Estimated sales Estimated sales 
Sjoined F & F recently from The Cracker Jack ea 
Company, has been named sales manager. 





November Percent 


1959 change 

Item ovember from 11 months from 
1959 November 1959 11 months 

($1,000) 1958 ($1,000) 1958 








"Bruce new president of Merckens {ist predcut'eninated Yotl:"“ia2,s11 +6 1053440 +4 


Manufacturer-wholesalers 101,546 aA 846,886 +3 
Norman Bruce has been named president and Chocolate manufactory 2 eat +2 1348s | (3) 
;general manager of the Merckens Chocolate Com- MANUFACTURER: WHOLESALERS 


"pany, a division of Consolidated Foods, Corp. BY DIVISION AND STATE 
"Bruce was recently a sales exécutive at the Durkee Middle 

"Famous Foods division of the Glidden Company. , 

‘August Merckens, for many years president of 


'Merckens, becomes chairman of the firm. 














Root Beer licensing campaign 


Dad’s Old Fashioned Root Beer is planning a 
licensing campaign in the confectionery field. The 
Zeneral arrangements are that the flavor concen- 
‘rate will be provided by Dad’s and the firm will act case ft 
"be licensed to use the Dad’s Old Fashioned Root h. 1429 +4 
'Beer flavor slogan on their labels. In connection 
/with this will be a tie-in merchandising and sam- etal dail lad dir dammit iiaitiae. 
| pling campaign through Dad’s bottlers: *Less than 0.5 percent change. 
_ This campaign in the candy field follows an ex- 
4 tensive tie-in with ice cream manufacturers on the First 11 months 
' black cow theme which will also involve a supply Serie Se eee ee ee 


y i chan hang 
of Dad’s concentrated flavor to the ice cream man- Pounds Value hange change 
ufacturers. Type of product? (1,000) ($1,000) 1959 1958 1959 1958 














TOTAL SALES OF SELECTED 
he chm ers mop on 124,797 54,858 1,247,770 +2 511,957 +5 
Package § goods made to 


7 \Wrme 47 
Nestle introduces “Big N BLO gee . 8804 9580 41116 +1 45.506 +5 
Less than ALS 21 "895 6,102 erat +8 f 
Bar 47. 3 19.706 563,739 ak 
Bulk 18,857 5,404 183,293 
5¢ and 10¢ specialties 9'508 4,267 115,376 3 





The Nestle Company is introducing a 5/8 ounce 
block of milk chocolate containing fruit and nuts 
and molded in the shape of an “N” in grocery and +A, selected ss ani SUPA GEN AMI ; 
retail stores this month. This new item is a five cemame mows eaten te ack, Companies reporting 
cent seller and comes packed 24 to a box, ten in Such etal ac sccount for approximately half of the 
a polyethylene bag and in 100 count cases. Initial ny oe 3 By goods. ania. 


distribution includes the marketing areas of New thly “ lustry” of 
York, Buffalo, Cleveland and Chicago. ee rd st Mga pee ae ihe Oe 
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QUALITY with SERVICE 
is AUTOMATION through 


GUARANTEED 
ite 
AUTOMATICALLY 
FEED 
YOUR BATCH 
IN 
YOUR PLANT 


MORE FEED 


LESS FEED 





EXTENDED 
CONICAL ROLLERS 
INSTANTLY 
REMOVABLE 
WITHOUT TOOLS 


COMPARE THESE STANDARD, FEATURES AT NO EXTRA COST 


% Hansell. BATCHFORMERS TYPE 19K 


(Up to 165 Ib. Batches) 
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New active members of NCA 


Curtiss Candy Company, Chicago, Illinois and 
Jobbers Candy Company, Bristol, Virginia are the 
first new active members to join the National 
Confectioners Association in 1960. 

Mark J. Heidelberger & Company, Inc. has been 
accepted as an active member of the National 
Confectioners Association. The company, which is 
located at 1721 N. Phillip Street, in Philadelphia, 
manufactures a general line of bulk and package 


_ goods which are distributed through wholesalers 
_ and independent retailers on a regional basis. 





Dry fondant being tested 


In a speech given at a recent meeting of the 
New York section of the American Association of 
Candy Technologists, Fred Janssen of The Nulomo- 


’ line Division, American Molasses Company, re- 


vealed that his firm is test marketing a dried fon- 


_ dant product. (This speech is published in full on 
_ page 25). It has a composition of 90% sugar and 


EP LR ORE ISM ALE RTS 


10% invert sugar. It reconstitutes into fondant with 
the addition of water, and forms the basis for a cold 
process cream center by the addition of invertase, 
frappe, flavor and color. 





Retired VP of Brecht dead 


Clifford E. Hinks, 72, retired sales manager and 
vice president of Brecht Candy Company, Denver, 
Colorado, died on December 18th. Mr. Hinks en- 
tered retirement six years ago. 





New sales VP at Dalt 


Dalt International, Inc., Oradell, New Jersey, 
importers and distributors of fine foods and con- 
fections, has appointed Robert J. Hogan vice pres- 
ident in charge of sales. Mr Hogan was formerly 
with Adolph Goldmark & Son, New York City. 





New Hershey sales manager 


Edwin F. Aldous has been named general sales 
manager for Hershey Chocolate Corporation. He 
has been with the company for more than twenty 
years as a salesman and has served as western 
sales manager for the past six years. 





New York AACT programs 


Fred Janssen of the Nulomoline Division, Ameri- 
can Molasses Company will speak at the New York 
section, American Association of Candy Technolo- 
gists’ March meeting on “What can be achieved 
with invertase in candy making.” At the April 
meeting of this section Mr. William Usselman of 
the Gallagher Pirie Company, Fond-du-Lac, Wis- 
consin, will speak on “The use of dairy products 
in candy making.” 
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New firm in Chicago 


Hickory Bowl Foods, Inc. has been organized by 
Don Oelerich and Herb Knechtel. The firm’s only 
product at this time is an oil-roasted, water 
blanched Virginia peanut. It is flavored with hick- 
ory smoke with a rock salt glaze. It is marketed 
in wooden bowls and wrapped in saran. 

Don Oelerich was formerly an owner of Oelerich 
and Berry, Inc., processors of jams, jellies and 
syrups. This firm was recently purchased by Corn 
Products Refining Company. Herb Knechtel is 
director of Knechtel Laboratories, Inc., consultants 
to the confectionery industry. 





Jacques Leek fatally stricken 


Jacques Leek, immediate past president of the 
New England Retail Confectioners Association and 
vice president of Brighams, Inc. (which has 75 
candy stores in the Boston area) died of a heart 
attack after speaking to the meeting of the Retail 
Confectioners’ Association of Philadelphia on Jan- 
uary 4th. 





Western conference speakers 


Among the. speakers at the Western Candy 
Conference to be held March 9-10-11 at the Clare- 
mont Hotel in Berkeley, California will be Senator 
Thomas H. Kuchel, California’s senior Senator and 
Senate Republican whip, Victor F. Gies, chairman 
of the National Confectioners Associations’s newly- 
created public relations committee, McKay McKin- 
non, Jr., chief, San Francisco District Food and 
Drug Administration, and Douglas Steinberg, pres- 
ident of the National Confectioners Association. 





FDA extension requested 


A twelve month extension has been requested by 
the Council on White Mineral Oil for approval by 
the FDA of a tolerance for white mineral oi] which 
is used in producing polished gum and panned 
confections. 





Vernell-Thompson expands 


The Vernell-Thompson Candy Company in 
Seattle, Washington, has completed a $1,500,000 
expansion program which includes a 43,000 square 
foot building into which the company will move 
its manufacturing operation and warehouse. 





Goetze’s builds new warehouse 


Goetze’s Candy Company, Baltimore, has award- 
ed contracts for the erection of a one-story 3,500 
square foot materials warehouse. The area formerly 
used for this purpose will be converted to manu- 
facturing. 





MORE _ 
THANEVER This BURNS Team Is The “All-American” >< 


In Increased Profits And Product Improvement 


iy BURNS RAW COCOA CLEANERS 


These two-stage cleaners remove both light 
& heavy trash — protecting flavor and fine- 
ness. Operating continuously, they guard 
against wear and depreciation of other 
equipment —and their design keeps break- 
age to a minimum. 





+c BURNS CONTINUOUS ROASTERS 


Quick, low-heat roasting assures less fat in 
shell—puffs shell away from nib, permitting 
better cracking. These compact units are 
the soundest means of automating roast- 
ing and cooling. The exclusive Thermalo 
design avoids scorching and produces a 
really uniform product hour after hour. 


S/Y BURNS CRACKER AND FANNERS 


More and more orders attest to the money- 
saving performance of this unit. Cracker 
design assures minimum of fines. Hori- 
zontal sieving and cascade-type nib slides 
combine to produce the best possible sepa- 
ration of shell and nib. All adjustments are ex- 
ternal and the machine sets new standards 
for cleanliness and ease of maintenance. 


SAY BURNS-ENGINEERED Storage, Han- 
dling and Nib-Blending Systems can save 
you space and labor, too. 


Inquire now about BURNS 
Cocoa Bean Equipment JABEZ AND SONS, INC. 


and Service. 
NEW YORK CHICAGO 
DALLAS SAN FRANCISCO 





ENGINEERS 


600 WEST 43rd STREET @ NEW YORK 36, N.Y. 
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'NESTLE’S 
ICECAP 
_ bright as Easter... 


gay as Spring 


Nestlé’s Icecap is the 
answer to new, creative ideas 
for coating fine candy centers. 
Icecap’s festive, pastel colors 
brighten holiday-sales . . . 
every day sales! 


PETER’S * RUNKEL’S NESTLEs 


THE NESTLE COMPANY, INC. 


WHITE PLAINS, N.Y. 








BUHLER 
high capacity FIVE ROLL MILL 


Type SFG-c for chocol 
masses yields high outp 
and extraordinary finenes 
in one passage through mill. 





NEW hydraulic system provides 


easy regulation + higher pressures ~ absolute pressure stabi 


Constant Roll Pressures — Once pressure is set, and re-engages rolls. Exact service pressures are 
rolls never need readjustment. automatically resumed along entire length of 


Hydraulic Scraper Control— Improved scraper rolls. Time saved in cleaning enables one oper- 
blade readjusts automatically to keep pressure ator to attend several mills. 
and angle uniform. Wear on blade is minimized. 


P ; Buhler Rolls—These high quality 
Output fluctuations are eliminated. ps Ug emgeaies 


rolls are world famous for their 


Rolls Always Parallel —Single switch releases excellent grip and resistance to wear. 
Engineers for Industry 


WRITE OR CALL FOR COMPLETE INFORMATION. Since 1860 


BUHLER BROTHERS, INC. ... | BUHLER BROTHERS, ...... LTD. 


130 COOLIDGE AVE., ENGLEWOOD, NEW JERSEY + LOwell 7-2200 | i 
24 KING STREET WEST, TORONTO 1, ONTARIO + EMpire 2-25 


; 


> 
; 
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Flo-Sweet quality sells more sweets! 


Flavor . . . body . . . texture—these are 
just some of the things that spell quality 
in today’s confectionery. 

In candy kitchens, quality-conscious 
managers use Flo-Sweet for precise 
quality control, coupled with important 
savings in costs. They have found the 
Flo-Sweet liquid sugar system ideal for 
streamlining production and simplifying 
housekeeping. They have increased pro- 
duction with new techniques that cut ket- 
tle time by as much as one-third, espe- 
cially important during peak seasonal 
demands. They have selected, from the 
large Flo-Sweet family of fine sweeteners, 


those best suited to their own specific 
needs. They have realized important sav- 
ings—a typical candy plant using 100,000 
bags of sugar a year can save $64,475 
annually with Flo-Sweet. 

You can easily verify Flo-Sweet’s high- 
er quality yourself, through the simple test 
shown at the right. Just dissolve some of 
your favorite granulated . . . concentrate 
it to 67° Brix . . . and compare its color 
with that of Flo-Sweet liquid sucrose. 

Your Flo-Sweet engineer will be glad 
to help you explore ways to use Flo-Sweet 
liquid sugars in cutting costs while boost- 
ing quality. Why not consult him soon? 


REFINED SYRUPS & SUGARS, INC. 


YONKERS, NEW YORK 


SERVING INDUSTRIAL SUGAR USERS EXCLUSIVELY 
FROM YONKERS, ALLENTOWN, DETROIT, TOLEDO 
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WE’LL LEND YOU Each 
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THE KEY TO OUR TOP slid 


to as1 


RESEARCH SECRETS! = 


And E 
Let Sunkist citrus research help enhance — 

unt 
your products, or solve your processing problems. ia ale 


» i ’ a proc 
Know how” responsible for over 400 new citrus acting 


products—and 118 U.S. patents on processes— giving 



















is at your service. ane 
It may be our files can supply formulas or technical papa 
or 10 

data by return mail. On any problem, simple or knotty, to Rew 
Sunkist technical experts will be glad to work Sunki: 
with you—in your own plant—or for you—in their a 
own citrus research laboratory. Write, and ay 
a Sunkist man will call. Orang 
Fritzs 

Olcott 








Sunkist Growers 


PRODUCTS SALES DEPARTMENT 
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California oranges have more and 
richer flavor...more distinctive 
aroma... brighter color than those 
grown anywhere else. 


So for orange candies that taste 
better and sell faster, flavor with 
Exchange Brand Orange Oil.. 
made from California oranges by 
the folks who know citrus best — 
the Sunkist Growers. 


Exchange Orange Oil U.S.P. goes 
farther. An ounce —for instance— 
is all it takes to give good, 

solid California orange flavor 

to as much as one hundred pounds 
of hard candies or pectin jellies. 

So it costs no more to use the best. 


And Exchange Oil is outstandingly 
consistent. Sunkist—with the 
country’s largest stocks of oranges 
to choose from—can blend you 

a product of assured uniformity... 
acting exactly the same way and 
giving the same outstanding results 
every batch, year in and year out. 


QUESTIONS, ANYONE? 


For information about any Sunkist 
or Exchange Brand product, write 
Sunkist Growers, Products Sales 
Dept., 720 East Sunkist Street, 
Ontario, California. 


U.S. Distributors of Exchange 
Orange and Lemon Oils: 
Fritzsche Bros., Inc.; Dodge & 
Olcott, Inc.; Ungerer & Co. 
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ne of the more _ interesting 
house organs that come to our office 
each month is Research Comments 
by Evans Research and Development 
Corporation, New York City. Their 
Volume 10, Number 2, issue con- 
tained an article titled “Crystal Gaz- 
ing” and propounded a new theory 
of crystal growth. 

It was something of a shock to me 








< 


to find that the fundamental laws 
crystal growth have yet to be stat 
and proven. Such a basic piece 
knowledge, vital to many indust 
as diverse in interests as steel 
sugar, would be expected to 
been tossed off at an odd mome 
by Newton, or perhaps even Galileg, 
However, seeing as the mechan} 
ism of crystal growth remains in the} 
realm of empirical observation, the 
postulation of this new theory indi. 
cates a development of substantial 
importance. For those well grounded 
in scientific knowledge, the perusal f 
of this publication may be of at least ff 
academic interest. A copy can be ob-§ 
tained from the firm at 250 East 43rd 
Street, New York 17, New York. 


i he following item is reprinted 


in its entirety from the publication} 
Competition from the Commonwealth j 
Engineering Company of Ohio, Vol- ji 
ume 11, Number 1. ) 
“Confections such as fudge, grained | 
caramels, marshmallows and fondant 
normally contain finely divided sugar 
crystals (sucrose) surrounded and 
bound together by a syrup. 
“Because sucrose crystals have 4 
comparatively low absorptive capac 
ty, the amount of liquid which may 
be used in preparation of the candy 
is limited. Otherwise, the confection 
would be undesirably moist to 
touch. By limiting the liquid cont 
however, smoothness and flavor oft 
are adversely affected. : 
* “To overcome these problems, 
search chemists at Commonweal 
have developed a new, highly 
ter-soluble native dextran ingredie 
which can be used to replace comb] 
pletely the sucrose (sugar) conteé 
in the solid portion of grained cand 
“Flavored to taste like sugar will) 
such sugar substitutes as ‘Sucryl’, thi 
native dextran produces a smooth pé 
atable, grained confection which 
pleasantly moist, has excellent kee 
ing qualities and is firm to the toue 
“Not to be overlooked either 
the whole new family of sugar- 
dietetic and weight-reducing cand 
that can also be made with this 
est dextran discovery. For, in add 
tion, to eliminating the unwant 
sugar component, the dextran in clit 
cal tests has exhibited the capacilf 
—in and of itself—to retard or cont A) UT) 
the gain in body weight.” 
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CALENDAR 


February 15; Confectionery Salesmen’s Club of Phil- 
adelphia, 1:30 P.M. meeting, 2601 Parkway, Phil- 
adelphia, Pa. 

February 16; “Modern Sanitation in a Changing World” 


meeting in Philadelphia sponsored by the Philadel- 
phia Section, AACT. 


February 27; Southwestern Candy Salesmen’s Club, 
luncheon meeting, Sammy’s Oak Lawn Restaurant, 
Dallas, Texas. 


February 27; Gopher Candy Club, luncheon meeting 
12:30 P.M., Normandy Hotel, Minneapolis, Minn. 

March 4; St. Louis Candy Sales Association, 7:30 P.M. 
Meeting, Congress Hotel, St. Louis, Mo. 

March 7; Denver Mile Hi Candy Club, breakfast 
meeting, 7:30 A.M., Denver Athletic Club, Denver, 
Colo. 

March 7; Retail Confectioners of Philadelphia, 6:30 
P.M. meeting, Dairy Maid Restaurant, German- 
town Ave., Philadelphia, Pa. 

March 9-11; Western Candy Conference, Claremont 
Hotel, Berkeley, Calif. 

March 11; Los Angeles Confectionery Sales Club, 
12:00 noon meeting, Roger Young Auditorium, Los 
Angeles, Calif. 


March 12; Carolina Confectionery Salesmen’s Club, 
luncheon meeting, S&W Cafeteria, Charlotte, N. C. 


March 12; Kansas City Candy Club, luncheon meet- 


ing, Town House Hotel, Kansas City, Kansas. 
April 4-7;. American Management Association, 29th 


National Packaging Exposition and Conference, Con- 
vention Hall, Atlantic City, New Jersey. 


April 4-6; American Oil Chemists’ Society, 51st annual 
meeting, Dallas, Texas. : 


April 27-29; PMCA, 14th annual production conference 
Franklin & Marshall College, Lancaster, Pa. 


April 20-27; Interpack, 2nd international packaging 
exhibition, Dusseldorf, Germany. 


May 1-6; Supermarket Institute, Atlantic City, New 
Jersey 

May 1-4; Flavoring Extract Manufacturers’ Associa- 
tion, 51st annual convention, Hershey Hotel, Her- 
shey, Pennsylvania. 


May 20-22; National Peanut Council, Las Vegas, Nev- 
ada. 


June 5-9; Associated Retail Confectioners, convention, 
Philadelphia, Pennsylvania. 


June 5-9; National Confectioners Association, 77th an- 
nual convention, Philadelphia, Pennsylvania. 


June 9-12; New York Candy Club & Metropolitan 
Candy Brokers Assn., 5th annual candy show, Trade 
Show Building, New York City. 


July 10-13; SWTCA, convention, Dinkler Plaza Hotel, 
Atlanta, Ga. 


July 30-August 4, NCWA, 1960 convention, Sheraton- 
Park Hotel, Washington, D.C. 
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JENSEN 

FULLY AUTOMATIC MOULDING 
INSTALLATIONS 


Combination types 
for solid chocolate goods and chocolate with 
centers of cream, nougat, caramel, toffee, 
ete. 


Special types 

for solid chocolate goods as bars, tablets, ete. 

small goods as pastils, lentils, buds, cat tongues, 
napolitans, etc. 

Couverture slabs, 

chocolates with inserted centers as biscuits, 
cherries, peppermints, ete. 

chocolates with deposited centers of cream, 
nougat, caramel, toffee, etc. 

hollow chocolate figures as Easter eggs, ani- 
mals, fancy figures, Santa Claus, etc. 


Installations built individually 
after range of production, capacity and instal- 
lation space. 

The JENSEN Installations 


have been supplied for 35 years to hundreds of 
large and small chocolate factories all over the 
world. 


MIKROVASR K- 


American Branch Office: 
MIKROVAERK (Canada) LTD., 90 ADVANCE ROAD, TORONTO 18, ONT., TEL. BELMONT 1-2259 
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Zinsser provides you with more than “just another shellac glaze.’ Our experience, skill, re- 
search and technical facilities enable us to work constructively with your staff to select the 
glaze that will most nearly meet your requirements. From cream work to gum candies, there’s 
a Zinsser glaze to meet every confectionery need. 

















. . : ZINSSER QUALITY 
REGULAR — full-bodied, opaque, creamy solution. Gives a clear film. psc ne ge 


REFINED — wax-free, transparent, amber-colored solution. Gives a crys- GLAZES ASSURE- 
smoothness of film 


tal clear film, has lower viscosity than REGULAR. ORANGE — color of con- idl Temi 
ventional liquid orange shellac. For use on dark chocolate panned goods. residual odor .. . 
consistent viscos- 


Available in 3-, 4-, or 5-lb. cuts with 28.8%, 34.9% and 39.9% dry solids ity for uniform 


respectively, or special formulae. Shipped in double-coated, lined, 55- holdout . . .excel- 
lent color reten- 


gallon net, steel drums or 5-gallon pails equipped with flexible plastic tion... purity... 


spout. For samples and further information, write uniform wax dis- 
persion. 











WM. ZINSSER & CO. 


offices and factories at: 516 West 59th St., New York 19, N.Y. «© 319 North Western Ave., Chicago 12, Ill. 
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... flavor by Webb 


Repeat sales (the best measure of customer satisfaction) begin with quality ingredients. 


And you start with a competitive edge when you specify flavors by Webb — 
outstanding for trueness, delicacy, uniformity and strength. Specialists in flavors 
and custom flavor development for ever fifty years. Inquiries invited. Catalog on request. 


MAIN OFFICE: COS COB, CONNECTICUT + BRANCHES: CHICAGO AND LOS ANGELES 






























































WHEN COLOR OR FLAVOR DIFFICULTIES ARE THE VILLAIN, H.IKOHNSTAMM IS THE HERO. 
WE HAVE WORKED OUT HAPPY ENDINGS TO THIS STORY FOR OVER 100 YEARS. 


FH. KOHNSTAMM & CO.,INC. 


First producers of certified colors. 161 Avenue of the Americas, New York 13; 11-13 E. Illinois St., Chicago 11; 2632 €. 54 St., Huntington Park, Calif. 
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Customer guaranties under the FDA act 


number of manufacturers 
have evidently been asked to provide guar- 
anties to their customers that their products are 
not misbranded or adulterated under the terms of 
the FDA act, and particularly its recent amend- 
ments. Notices from trade associations have indi- 
cated this interest, and information that we have 
received from both the National Confectioners Asso- 
ciation and the Flavoring Extract Manufacturers 
Association has commented on this subject. 

The short article below is taken from a bulletin 
from the FEMA and quotes a talk by Mr. William 
W. Goodrich, assistant general counsel of the FDA 
titled “Guaranties for Food Additives”. 

“If our mail is a good index of what has been 
troubling industry as the date for enforcement of 
the Food Additives Amendment draws near, it is 
plain that the guaranty problem has a very high 
rating. 

“A great many people who have not heretofore 
considered themselves at all subject to the Federal 
Food, Drug and Cosmetic Act are being asked by 
their customers to give written guaranties that pa- 
per, foil, boxes, plastics, bottles, jars, fine chemicals 
and many other substances, not ordinarily consid- 
ered to be foods, meet the requirements of the 
new food additives law. And food processors them- 
selves are being asked to update existing guaranties 
to provide assurance that nothing in their foods 
will violate the recent amendment. 
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“Last year .. . a good percentage of the ques- 
tions submitted to us asked how guaranty protec- 
tion could be obtained to avoid responsibility for 
using an additive which did not have appropriate 
safety clearance. Despite our efforts to answer the 
questions, a flood of inquiries has continued to 
engulf us. It seemed proper, therefore, to review 
this problem again . . . 

“Very briefly, the Federal Food, Drug, and Cos- 
metic Act provides that no person shall be subject 
to its criminal penalties for shipping adulterated 
or misbranded food interstate if, in good faith, he 
holds a written guaranty from another person to 
the effect that the food guaranteed is neither adul- 
terated nor misbranded. 

“Under the clear terms of the law, then, the 
substance guaranteed must first be a food. And, 
the guaranty is to the effect that that food—not 
some other food to be prepared from it—is neither 
adulterated nor misbranded, as those terms have 
been defined by the Congressional glossary. 

“Food additives were not themselves specifically 
classified as ‘food’ by the amendment. The House 
Committee explained that such classification would 
be surplusage. They are food only to the extent 
that their intended use may result in their becom- 
ing components or otherwise affecting the charac- 
teristics of food. The legislative record specifically 
states that ordinary packaging materials used to 
preserve shape, prevent moisture loss, to prevent 





Make the vanilla 


Make the taste test . . . the 
cost test .. . and you'll decide 
on Planifoline . . . available 

in one to 10-feld concentrates, 
oleoresins, and imitation 

vanilla sugars of varied strengths. 


Leorasynth 


LABORATORIES, INC 
EXECUTIVE OFFICES: 


900 VAN NEST AVE., (BOX 12) NEW YORK 62, N.Y. 


CHICAGO 6 « LOS ANGELES 21 
e Boston © Cincinnati « Detroit e Dallas 
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contamination with dirt, and to provide convenience 
in use, handling, and storage are neither foods 
nor food additives. Nonetheless, the record also 
shows that packaging materials composed of sub- 
stance which migrate to the food may be subject 
to the safety provisions of the law. 

“Plainly, a container designed for food use which 
contains a migratory substance of unknown or un- 
certain toxicity is a food additive. And we do not 
believe it will be necessary to wait until food is 
actually packaged in the unsafe container before 
we can start regulatory action to control its use. 
Such a container would be classified on the basis 
of its intended use as a food, as a food additive, 
and it would be adulterated if an appropriate regu- 
lation providing for its safe use had not been issued. 

“This container could be guaranteed, and any 
person who distributed it interstate in reliance upon 
a valid guaranty would be protected from crimi- 
nal prosecution—though not from seizure or injunc- 
tion. But a guaranty relating to a packaging mate- 
rial which is neither a food, nor a food additive 
would be a meaningless document. 

“The person who really needs and wants guar- 
anty protection the most is not the distributor of 
containers, but the food processor who uses the 
container to package his food. 

“Can such a person receive a guaranty that will 
protect him if the food he ships became adulterated 
because of his use of an unsafe container? 

“We think not. And the only court decisions we 
have tend to support this view. 

“The Supreme Court long ago in the Dotterweich 
case hinted broadly that serious questions as to 
the validity of a guaranty would properly arise in 
cases where a manufacturer provides a guaranty to 
a jobber who relabels the article. And the Crown 
decision by a Cleveland District Court expressly 
held that a guaranty would protect only persons 
who have acted ‘merely as a conduit through which 
the merchandise reaches the consumer; that it 
would be of no help to one ‘who, in any way 
handle(s) or process(es) the product.’ 

“Accepting these cases, as we must, a guaranty 
for a food additive would lose all legal significance 
when the additive is put to its intended use in food 
processing or packaging. The holder of such a guar- 
anty could present it as an argument why he should 
not be prosecuted for an adulteration arising from 
use of the additive, but one might properly ask 
how the guaranty could be relied upon in good 
faith when by mere reference to the public regula- 
tions under the Food Additives Amendment the 
holder of the guaranty could readily learn that the 
additive had not been cleared for safety. This 
regulatory scheme was adopted for the very pur- 
pose of providing reliable information to all con- 
cerned whether an additive had or had not been 
cleared for safe use. 

“The next question is what must be done to up- 
date guaranties for finished foods to provide assur- 
ance that they contain no food additive that has 
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not been cleared for safety? The answer is that 
nothing need be done. 

“Use of an unsafe food additive is described 
as an adulteration. The recommended guaranty 
form is to the effect that no food covered by the 
guaranty is or will be adulterated or misbranded. 
So the standard form, recommended in our regu- 
lation, covers the matter without the need of an 
amendment. If, from an abundance of caution you 
wish to clearly notice the food additive problem 
in the guaranty, the reference to the Federal Food, 
Drug and Cosmetic Act might be followed by a 
statement which specifically mentions the amend- 
ment. 

“While it may possibly be desirable to cast the 
total risk of criminal prosecution of the person of- 
fering a food additive for use in processed food, 
the guaranty provisions of the Act do not do so. 
The chemical manufacturer cannot legally guaran- 
ty that food containing his product will not be 
adulterated. His guaranty can apply only to the 
additive itself. 

“Protection must be found by following the Food 
Additive regulations as they are published, and, in 
case of substances exempted under the prior sanc- 
tion proviso, by inquiring into the existence and 
scope of any such sanction. 

“We are confident that satisfactory procedures 
can be adopted by food processors to avoid use 
of food additives which would result in adultera- 
tion. Obtaining a guaranty, however, is not the 
answer.” 

The information bulletin from the NCA was in 
the form of a legal opinion of Michael F. Markel, 
a lawyer in Washington, specializing in matters con- 
cerning the FDA. A portion of his opinion is quoted 
below. 

“There has been considerable confusion since 
the adoption of the Food Additives Amendment 
as to the status of a guaranty under the Federal 
Food, Drug and Cosmetic Act. This confusion has 
arisen from the fact that so many fail to distinguish 
correctly between the guaranty provided for in the 
Federal Food, Drug and Cosmetic Act, and the 
commercial warranty which is a matter of sales 
agreement, either implied under the law or by 
express contract. The two must not be confused. 

“Any guaranty on the part of a shipper that 
his product is suitable for certain uses or is not in 
violation of certain provisions of the law, does not 
afford immunity from criminal prosecution. The 
consignee is expected to know the law and apprise 
himself of the facts and must on his own responsi- 
bility decide whether what he puts in his product 
may be so lawfully used. Therefore, such a commer- 
cial warranty provides only a basis for civil remedies 
should it prove to be false.” 

The viewpoint of both these bulletins is that 
material that carries a guaranty of compliance with 
the FDA regulations is only effective in so far 
as the unopened package is handled by the pur- 
chaser. At any time the original package is opened, 

















even if only for repackaging in its original state, 
any guaranty in respect to its compliance with 
any regulations is legally of no effect and non- 
enforceable as far as protection from any criminal 
prosecution is concerned. 

On the other hand, a commercial warranty is 
entirely valid under these circumstances, and would 
form the basis for civil action to recover damages 
if such a warranty were proved to have been false. 

The net result is that the food processor is on 
the spot as far as all criminal liability is concerned. 
In no way is it possible to remove himself from 
being the individual solely responsible for the safety 
of his products in the eyes of the law. No amount 
of guaranties from suppliers, regardless of how 
written or in what good faith they may be made, 
will lift this primary responsibility from the shoul- 
ders of the manufacturer. 

The moral of this little article is crystal clear. 
The manufacturer who does not have a first class 
technologist on his staff, or one on retainer who 
can be consulted regularly, is walking a tightrope 
that can collapse at any minute. The best, and 
really the only, insurance against criminal prosecu- 
tion of the provisions of this legislation is to have 
some technically trained individual whose business 
it is to keep informed on the rules and regulations 
which are coming in a flood from the FDA, and 
who can relate them specifically to the products 
and processes of your firm. 
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TO IMPROVE CHOCOLATE FLAVOR 


,,MiL-LAIT- 


~w Adds “Sell” — because All America Loves It 


Millions of dollars in chocolate sales have proved the 
taste that America likes best a rich, distinctive milk 
flavor MIL-LAIT gives you this much sought after flavor 
with the additional advantages of flavor control and 
excellent shelf life Only a small amount of MIL-LAIT, 

N replacing part of your regular milk powder, will produce 
the characteristic flavor which has become the success 
mark of large manufacturer 





Direct Service and Technical Assistance 








The fastest way to invite increased sales is with 
quality products .. . like yours . . . and ours! 
For more than 60 years we have maintained 4 
reputation for fine quality and uniformity of 
flavor. We invite your interest . .. just 


See Your Man from 
BLUMENTHAL BROS. CHOCOLATE CO. 


MARGARET AND JAMES STS., PHILADELPHIA 37, PA 
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The development of rolled cream centers 





— i ost of us take it for 
granted that the things we do today to make a 
standard rolled cream always existed. This was 
not always so, as many of the old time candy- 
makers will tell you. 

There were times when this kind of cream center 
was known to either burst or dry out. The chief 
reason for these weaknesses was the fact that such 
centers require a high percentage of sugar to give 
sufficient firmness for handling. However, fermen- 
tation and drying out can be overcome. 

If one could form a heavily “doctored” center, 
a high syrup concentration can be obtained by the 
use of the proper amount of “doctor” such as invert 
sugar and/or corn syrup. However, this remedy 
has its disadvantages. A heavily “doctored” batch 
does not crust easily and is difficult to handle. 
Furthermore, a cream center that is cooked high 
enough to give firmness often is very tough in 
texture; this is also undesirable. 

This problem prevailed for some time and many 
manufacturers gave up the making of rolled cream 
centers in favor of cast cream centers. In the lat- 
ter, a high concentration of syrup can be used, 
due to the fact that the hot fondant cream, when 
cast into starch and allowed to cool quickly, liter- 
ally cements the sugar crystals together. In addi- 
tion, the surface forms a dry skin due primarily 
to the loss of moisture to the starch. Upon coating 
the center with chocolate, the moisture in the 
middle of the center redistributes itself, dissolving 
the dry skin. This also holds true for the crust 
that forms on hand rolled cream centers. 

To illustrate these points let us talk about 
rolled cream centers and take an exaggerated exam- 
ple of a cream center made from just granulated 
sugar and water without a “doctor” of any kind. 
Suppose we take 100 Ibs. of granulated sugar and 
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25 Ibs. of water and carefully cook this to approxi- 
mately 236°F., and then carefully cool the syrup 
to 100-90°F., on a cream beater. This batch when 
creamed would undoubtedly produce a very rough 
and coarse cream center because the cooked syrup 
is so highly super-saturated that it would tend to 
crystallize rapidly, forming relatively large crystals. 

It is extremely interesting to look at the composi- 
tion of this cream. It will; as in all cream centers, 
have a solid phase (the crystal portion) which is 
surrounded by a liquid phase (the syrup portion). 

In the solid portion, other than the size of the 
crystals there is very little to examine. However, 
the syrup portion contains all of the water plus 
all the sugar it can dissolve, or twice its weight 
when sucrose alone is used in the batch. Therefore, 
the cream will have a syrup concentration of ap- 
proximately 67% (or a simple syrup) assuming that 
very little inversion has taken place during cooking. 
We all know that a syrup of this low density will 
easily ferment because wild yeast from the air, 
or hands or the equipment, infect the cream and 
can grow in a syrup of this concentration. These 
yeasts multiply to form colonies and produce gas, 
until the pressure is built up to split the walls of 
the chocolate coating and permit the syrup to leak 
out. If the cream does not ferment it will rapidly 
dry out, because it does not have any moisture- 
retaining properties. 

We have just looked at an “undoctored” batch of 
fondant cream—now let us go a little further and 
examine a batch of fondant that has been partially 
“doctored” using 90 lbs. of granulated sugar, 10 
lbs. invert sugar, 20 lbs. water. By cooking this to 
approximately 240°F., and handling in the conven- 
tional manner, we will produce a fondant cream 
smoother in texture than the previous batch. This 
is due to the presence of invert sugar which will 





help in controlling the growth of the sugar crystals 
to a finer degree, although care must be maintained 
when making a batch so closely “doctored” as this. 

Again let us look at the syrup portion of this 
cream which consists of the moisture, plus twice its 
weight in sucrose, plus all of the invert sugar 
present. We find by calculation and by actual tests, 
the syrup density is approximately 72-73%. Al- 
though the syrup density has been increased, it is 
nevertheless still unstable and susceptible to fer- 
mentation and drying out. 

Let us go a little further and now examine a 
rolled cream center that is considered to be the 
standard or basis for most rolled cream centers. 

Before doing so we will first have to talk about 
a stock material which is used in cream centers, 
both cast and rolled, to produce lightness, tender- 
ness and to retain moisture, as well as increase the 
body and syrup density to the cream. This is 
known under various names, such as frappe, ma- 
zetta or nougat cream. Essentially it is an aerated 
syrup consisting of invert sugar, corn syrup and 
egg albumen, and sometimes granulated sugar. 

Although many variations of the frappe have 
been made, we have found the following prepara- 
tion to be most satisfactory for use in all types of 
candy where lightness, tenderness and moisture- 
retention are desired: 

50 Ibs. Corn Syrup (Cook to 245°F.) 
Add 


50 Ibs. Invert Sugar 

Mix well and beat with 
1 Ib. Egg Albumen dissolved in 
2 Ibs. Water 


A lighter frappe can be made by increasing the 
amount of egg albumen to 2 or 3 lbs., using the 
same amount of invert sugar and corn syrup. We 
now can talk about a standard rolled cream center; 
90 Ibs. 
10 Ibs. 
20 Ibs. 


10 Ibs. 
2 ozs. 


Granulated Sugar 
Invert Sugar 
Water 
Frappe No. 1 
Invertase 
Flavor and Color 
Place the sugar, invert sugar and water into a ket- 
tle and heat. Stir the batch occasionally until it 
boils. Thoroughly wash down all grains of sugar 
that adhere to the kettle and cook the batch as 
rapidly as possible to 244-248°F. Pour the batch 
onto a crystal-free open-type fondant beater that 
has been lightly moistened with water. Immediate- 
ly sprinkle the surface of the batch with not more 
than 2 ozs. water, allow the fondant syrup to cool 
to approximately 100-90°F., and start beating. Add 
the invertase and allow the batch to beat until it 
becomes opaque. Add the frappe, color, flavor, and 
continue beating until the batch becomes plastic. 
When the fondant is finished, formed and coated 
with chocolate, an examination of the syrup density 
when first made and by calculation is found to be 
approximately 75-76%. This is a relatively safe 
density; however, tests have proven that a syrup 
density of at least 79% or higher is absolutely 
safe from fermentation. 
As stated previously, a heavily “doctored” center 
is a safe center. Because one must have firmness 
to make possible the shaping and handling of a 
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sucrose must be used for rolled cream centers. Plas- 
ticity is also desired and to secure this, one must 
start with a relatively low syrup density. 

How can we make a relatively safe rolled cream 
and still get the desired characteristics, without add- 
ing an increased amount of syrup? There is only 
one material that can be used satisfactorily to split 
sucrose into invert sugar (levulose and dextrose) 
without heat in the making of cream centers. This 
is the enzyme invertase. 

How does invertase work in a cream center after 
coating with chocolate? Assuming that the above 
formula is used to produce a soft, tender center, 
the syrup density should be approximately 74-76% 
when coated. The syrup is distributed through the 
center and covers the outside of the sugar crystals. 
The moisture has already taken up all the sucrose 
it can hold but will take up more inverted sugar. 
The invertase splits some of the dissolved sucrose, 
thus reducing the percentage that is in solution. 
When this occurs, more sucrose is dissolved and 
the change proceeds. Sucrose is split into levulose 
and dextrose (invert sugar); these sugars dissolve 
in syrup, increasing its density. The final result is 
a high-density saturated syrup. If the saturation 
point has been reached quickly, all chances of fer- 
mentation are eliminated. 

For this reason it is quite logical that invertase 
be added to rolled cream centers. The action of 
the invertase is slow enough so that the cream 
can be made, the centers formed and coated with- 
out an appreciable amount of softening. 

It has been noted that fermentation does not 
reach the danger point in Jess than two weeks 
after the centers have been made. Keep in mind 
that the syrup density must be raised to a point 
where fermentation cannot occur, and to accom- 
plish this in less than two weeks. This is not difficult 
if sufficient invertase is added to the cream centers. 

We spoke of how a low syrup density allowed 
the yeast to multiply and cause fermentation. Now 
we have obtained a high syrup density at which 
yeast is unable to withstand the greater osmotic 
pressure and is ineffective as far as fermentation 
is concerned. This is also known as plasmolysis. 

We have looked at the general makeup of a 
rolled cream center; now let us look at some of 
the physical aspects or some general candy making 
techniques. 

It was once said that a formula is only as good 
as the skill of the candy maker. The knowledge as 
to the correct procedure to follow in each step 
of the manufacturing method will produce only 
the finest candy. 

Years ago, before invert sugar was made avail- 
able to the candy maker, it was a common practice 
to use cream of tartar or other inverting agents to 
produce the “doctoring” effect. Without going into 
much detail of how difficult it is to control the 
amount of “doctor” produced by this method, we 
will just say that standardized invert sugar is uni- 
versally accepted and is used to manufacture rolled 
cream centers of uniform consistency, batch after 
batch. 


The correct amount of sugar, invert sugar and/ 
or corn syrup with a sufficient amount of water is 
cooked to a specific temperature. Care is taken 
to see that all the crystals of sugar on the sides of 
the kettle are washed into the batch proper to 
prevent any premature crystallization or seeding of 
the fondant syrup. 

The cooked batch is then poured carefully onto 
a cool, clean open-type cream beater, and the sur- 
face immediately sprinkled with sufficient water to 
cool the surface. The batch should be well cooled 
before the creaming operation is started. Batches 
of the same composition, when cooled to different 
temperatures at beating time, will result in differ- 
ences in the grain of the finished cream. For exam- 
ple, a batch beaten at 110°F. would produce a very 
smooth cream. This same batch when beaten at 
120°F. would produce a moderately smooth cream, 
while at 180°F. you would get a slightly rough 
cream. It is, therefore, important to check the 
temperature of the fondant syrup with a thermome- 
ter before starting to beat. It is also important that 
the batch be kept cool throughout the creaming 
operation, as the cream will be warmed due to the 
heat of crystallization. Checking the beating tem- 
perature will help to prevent grainy batches, as 
cool batches increase the beating time and cause 
more small crystals to form and produce a smoother 
cream. 

While beating, it is essential that the mixing arms 
and the cooling bed of the beater be scraped free 
of any chilled syrup, as portions of the chilled 
syrup will adhere to the mixing arms and the 
cooling bed of the beater. Unless this cooled syrup 
is scraped free, the rolled cream centers will con- 
tain slivers or large portions of clustered sugar 
crystals which will not remelt or soften, when the 
centers are coated with chocolate. 

Adding the frappe at the proper time is also 
important. It should be added when the batch has 
shown evidence of creaming or graining. Many 
times we see frappe immediately after the hot 
syrup has been poured, or the hot fondant syrup 
poured onto the frappe previously placed in the 
bed of the fondant beater. This will result in not 
getting the maximum benefit from the frappe. 
Some of the air cells in the frappe are ruptured 
by the heat, and maximum lightness would not be 
obtained. The possibility of a longer beating time 
due to slower formation of sugar crystals will also 
occur. 

It might be well to mention the addition of 
fruits and desiccated coconut to cream centers. It 
is important that the fruits be of the proper syrup 
density. Fruits of a low syrup density will ferment 
in spite of a properly made cream center. Before 
making fruit centers it is important to check with 
the manufacturer of the fruit to make certain that 
it is of the proper syrup density. Each year we hear 
of some candy firm having fermented fruit and nut 
eggs, in spite of repeated warnings to check the 
syrup density of the fruit. 

Desiccated coconut, when added to a rolled 
cream center, will absorb some of the moisture from 
the cream resulting in a dry and tough coconut 











center. This can easily be overcome by freshening 
the coconut as follows before adding it to the 
batch: 

10 Ibs. Desiccated Coconut 

1 Ib. Water 

11% Ibs. Invert Sugar 
Mix the invert sugar with the water; add the desic- 
cated coconut and mix thoroughly. Set aside for 15 
minutes before adding the freshened coconut to 
the batch. 

After the cream has been made, it is quite possi- 
ble to form centers of uniform sizes even though 
some heat may still be in the batch. However, 
this temperature should be uniform throughout the 
entire batch. It is a general practice to allow the 
cream to reach room temperature before forming. 
The forming may be done either by hand or by a 
number of machines. 

If a batch of fondant cream containing inver- 
tase is kept overnight, it may soften enough to be 
difficult to handle. Therefore, it is advisable to form 
the centers soon after the making of the fondant. 

The coating of the centers should be done after 
the surface of the creams has dried or they are easy 
to handle and after the heat, if any, has been 
removed. 

No cream center, rolled or cast, should be allowed 
to remain uncoated in excess of 24 hours after 
being formed. If need be, due to mechanical break- 
down in equipment, they should be placed in trays 
and covered with a sheet of waxed paper to retard 
as much as possible the drying out of the centers. 

A properly made rolled cream should form a sur- 
face crust shortly after being formed and usually 
can be coated within one to three hours after 
forming. 

Care should be taken that the centers are at a 
proper temperature before coating, preferably 70° 
to 75°F. Centers that are too cold when coated 
will cause a large amount of chocolate to be picked 
up, and in addition they will contract considerably 
and when returned to normal room temperature 
will expand and force out some of the cream 
through any thin spot in the coating. These are 
called leakers. If the coating is uniform, the expan- 
sion will cause a crack in the coating; this is 
sometimes confused with fermentation. 


A center coated at too warm a temperature could, 
of course, cause fat bloom. 

Due to the extreme tenderness of rolled creamy 
centers it is important that they be pre-bottomed 
before completely coated with chocolate. 

A good bottom is an insurance against leake 
and the sticking of the centers on the wire belt of 
the enrober. However, don’t allow the centers te 
get too cold on the cooling belt when setting the 
chocolate on the bottom. 

Coated rolled creams that are to be stored in 
a cold room or frozen should first be allowed to re-' 
main at room temperature for several days, to per- 
mit the invertase to act and produce a sufficiently 
high syrup density resulting in a cream free from 
fermentation and drying out. 

These are only a few of the things that should 
be watched in order to produce quality rolled 
cream centers. 

It is always interesting to be able to present} 
something new when talking on a particular subject 
and we are happy to be able to tell you about} 
a new, very promising method for the making of 
rolled cream centers. 

We have been experimenting with rolled cream 
centers that can be made without any cooking, 
cooling or the making of any fondant. They can be 
made by a simple method of just mixing and 
then forming into centers. We call this the Cold 
Process for the Making of Rolled Cream Centers. 

Of course, a special basic material is needed and 
this is a precooked fondant composed of sugar 
crystals of the same microscopic size as in fondant. 
This dry fondant has a composition of 90% sugar, 
10% invert and a small amout of moisture. It can 
be made into fondant by simply reconstituting 
with water. We have experimented with this dry 
fondant and have made various rolled cream cen- 
ters in a one-step operation simply by the addition 
of water, frappe, butter, chocolate liquor, salt, 
flavor, color and invertase. 

At the present time The Nulomoline Division 
is test-marketing this new product and hopes to 
make the product available to the east coast trade 
in the very near future. 


This paper was presented at the November 1959 meeting 
of the Northeast Section of the American Association of 
Candy Technologists in Boston, Massachusetts 





The INSTANT and CONTINUOUS FONDANT MACHINE 


Now in its fifteenth year! 


15 years of serving and proving that the Instant 
and Continuous way is the best way, the most 
modern way to make finer and smoother fondant. 
For information mail the coupon today. 





Please send information on the Master Model and the 


CONFECTION MACHINE SALES CO. 
407 S. DEARBORN ST., Chicago 5, Ill. 
new “400” model, to 








Name 
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Street. 











City. 
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RASPBERRY 


Raspberry has always been the most popular fruit flavor. 


Its greatest success depends on the extent of its true reproduction 
of the flavor of the actual fruit. 


Our Raspberry No. F 21-1003 achieves this to the fullest degree. 


Excellent in all types of confectionery. 


May we discuss this outstanding product with you? 


VERONA AROMATICS 


A DIVISION OF VERONA-PHARMA CHEMICAL CORP. 
Branch Office: 


Plant and Main Office: 
26 VERONA AVENUE, NEWARK 4, N. J. © 1210 ROSEDALE AVENUE, CHICAGO, ILI 


Both of 


This bar made with\ 
regular corn syrup 


With exception of corn syrup, 
this bar is identical with bar on 
the right. But notice how dry; 
how hard to slice. 


This bar made with 
Sweetose 


Same formula, same age. Only 
change is Sweetose. But what 
a difference. Notice how easily 
the bar slices. 


...cut a slice and See../eel..Jaste 
the difference Sweetose makes! 


SEE 


the difference 
in texture! = 


Easier-working Sweetose 
produces a smoother, ten- 
derer texture. 


FEEL 
the difference 
in freshness! 


Sweetose assures controlled 
moisture balance under 
all climatic conditions. Bars 
stay fresh, never too dry. 


TASTE 
the difference 


in enhanced eating qualities 
and a delicious flavor that 
never ‘‘dims’’ or tastes 
“old.” 





Prove to yourself that bars—Your Bars, when made 
with Sweetose, Staley'’s Enzyme-Converted Corn Syrup, 
look better, taste better, have far, far longer shelf life! 


This test is so simple yet so amazing, you must make the comparison 
yourself to believe it. And you can—for your Staley Representative 
will supply you with the simple instructions and Sweetose necessary 
to make this test. 

Then, cut a slice and see, feel, taste the difference Sweetose makes. 
See the difference in smoother, tenderer texture—richer, more appe- 
tizing appearance. Now, feel the difference in freshness. Sweetose’s 
narrow humectant range maintains moisture balance through a wide 
range of humidities and temperatures. Next taste the difference in 
flavor. A customer-winning flavor that’s still delicious—even after 
many months of storage. 

Make this eye-opening demonstration. Discover how the all- 
weather humectant properties of Sweetose can “humidity-condition” 
your bars to resist changing temperatures. Discover, too, how you 
can cash in on improved quality and longer shelf life, and decidedly 
cut your sweetener costs besides! 


A. E. STALEY MFG. CO., DECATUR, ILLINOIS 
Branch Offices: Atlanta » Boston + Chicago * Cleveland + Kansas City 
® 


New York * Philadelphia * San Francisco + St. Louis 


gecvceltose 


THE ORIGINAL ENZYME-CONVERTED CORN SYRUP 
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On the supermarket shelf, hundreds of candy varieties compete for « 


r tance. Multi-packs not only get more display space, 


but also are preferred by supermarket operators. Low profit margins are the bane. of supermarket operators, for they need larger-priced, 
fast-turnover items in order to operate effectively. A vice-president of one large supermarket chain recently said, “We need more atte» 
tion given to multiple unit packaging in order to increase volume and reduce distribution cost on fast-moving merchandise.” 


A survey of trends in multiple packaging 


A Staff Report 


= candy packs is not new, but the con- 
cept has become a more vital factor with the growth 
of sales to supermarkets and other high volume 
outlets. The basic savings involved in eliminating 
board cost and time-consuming packing of folding 
cartons or set-up boxes have influenced many man- 
ufacturers in the past to bundle 24 count packages. 
With a very small percentage of the 24 count car- 
tons being used for display in the high volume 
outlets a shift to bundling is almost inevitable. 
Machinery is available which can bundle from 
two or sometimes three wrapping lines. The wide 
variety of films and papers used in bundling, in 
most cases, offer greater product protection than 
boxes or cartons. An easy conversion to holiday 





wraps (particularly important for Hallowe’en 24 
count packs) is possible, especially if the bundling 
is done with a printed film, such as cellophane. 

Further savings result from reduction of shipping 
weight, storage of findings and in the case of using 
an unprinted film, the need for different cartons 
for each product. 

In order to cover the few retailers who wish to 
use 24 count cartons for display, some manufactur- 
ers pack two or three flat cartons in a case for 
the wholesaler to give only to the retailers who 
use them. 

Closely related to the trend to bundling 24 count 
packs is the trend to the large family package, 
or multiple package. It, too, is the result of sales 








Candy 
Looks and Sells Better 
in Olin Cellophane 


Over 90% of all candy purchases in supermarkets 
are the result of in-store decisions —and the 
package with visibility and sparkle stands the 
best chance of becoming a sale. That's why it 
pays to put your candy in sparkling, transparent 
Olin Cellophane. Plain or printed it does the job. 


\ 


When it comes to machineability, nothing is as 
trouble-free as cellophane. /ts combination of 
strength, freedom from static, and sealability will 
speed automatic, semi-automatic, and manual 
packaging production. Call in an Olin Cellophane 
representative or Olin Cellophane converter today. 


Fett. 


O Olin Mathieson Packaging Division, 655 Madison Avenue, New York 21, N.Y. 
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in supermarkets where economical family buying 
is important to the consumer. 

Multi-packs, which usually consist of three, six 
or ten items, are mainly packaged on trays with 
printed or unprinted overwraps or bundled with 
a wrap of printed or unprinted film or paper. 

Six packs of five cent items are generally sold 
by supermarkets for twenty-five cents, a five cent 
saving to the consumer. Ten items in a multipack 
are usually sold at an even greater saving with 
the price the same as that for eight single items. 
Why not sell six packs 

Multiple packages have been in use for quite 
awhile in other fields. The soap industry, for in- 
stance, has promoted to consumers the savings 
in buying multi-packs for many years. 

The trend has only recently started in the candy 
business and although more and more multi-packs 
of candy appear each month, no manufacturer has 
really aggressively emphasized the “saving” aspect. 

As part of this survey of bundling and multi- 
packs, we have looked over a number of manufac- 
turers’ efforts in this area. A few mention “family 
package”, most state the number of items inside, 
but not one had the word “save” in a predominant 
spot on the pack and, in fact, most didn’t even 
mention that a saving was involved. 

Two packs come close to selling savings. One is 
the Vick’s three pack. The waxed paper wrap has 
“Thift Pak” and “All three packages 25¢” printed 
on the front, although there is no mention of the 
amount saved. It has been assumed that the con- 
sumer is aware of the fact that each box of these 
cough drops is a ten cent item. The other is 


Bonomo’s Turkish Taffy six pack which has “Econ- 
omy pack 6 bars” printed on the cellophane over- 
wrap in a dominant position. 

As discussed in the December issue of The Manu- 
facturing Confectioner (see “Chunky modernizes 
packaging”, page 25, December, 1959) the Chunky 
six pack was recently redesigned to put the words 
“6 pack” in a more noticeable position. This pack- 
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age change was made by Chunky because they 
felt that their former pack did not merchandize 
the fact that six of the squares were inside. 

Clark bars are packed in a plain tray with a full 
color reproduction of an open Clark bar on the 
cello overwrap. This very attractive package has 
“Big 6 bars, the center of attraction” printed on 
the top panel. Neither the tray nor the cellophane 
is printed on the back panel. 


og 


The Good and Plenty six pack is bundled in 
printed cello. The figure “6” is the most striking 
feature of the package. 





The six pack of Chuckles is bundled in cello- 
phane with “6 pack” printed on the front. Since 
the regular single package is also cellophane 
wrapped, the product itself is shown. This package 
has no mention of a bargain or the thrift involved 
in buying this larger quantity. 

Hershey has an interesting ten pack which con- 


tains two different size bars. Overwrapped in cello- 
phane, a printed tray holds two each of five dif- 
ferent bars. This package does have a “special” 
printed close to the price spot so that the consumer 
will realize that a saving is involved. 

Necco’s Sky Bar is packed on a one color printed 
tray with a clear overwrap. The bar wrapper itself 
has an illustration of the four types of centers in 
these bars. 

The Planters package of Peanut Candy bars is 
wrapped in clear cellophane over a bottom card. 
This card calls attention to an “Interesting premium 


on each wrapper” and headlines with “Economy 
family pack”. The price spot is on the bottom of 
the package. 

Curtiss uses a plain cellophane overwrap on two 
color printed trays for Baby Ruth and Butterfinger 
bars. The words “Family package 6 bars” are print- 


ed on the sides of the tray in rather small type. 
The back panel lists 24 Curtiss products. 

Mars uses & die cut carton for a six pack with 
the bars showing through. There is no overwrap. 
The carton is printed two colors with the names 
of the bars on the top panel along with “6 
bars” and the slogan “Wrapped in stars in ¢andy- 
land by Mars”. The back panel is used for a selling 
message on Marsettes. 

This sample of eleven multi-packs is fairly repre- 
sentative of the two dozen packs surveyed. 

The words “economy”, “thrift”, “special” and 
“family package” were used on a surprisingly small 
number of packages. In most cases when they 
were mentioned they were not in big enough type 
or in a prominent enough position to attract atten- 
tion. In this important respect multi-packs of candy 
differ from multi-packs of other products seen in 
supermarkets. 

It’s reasonable to assume that candy multi-packs 
are meant to be sold to the same shopper who 
puts a multiple package of soap in her cart. It 
certainly isn’t the shopper who buys for two or 
three people who will consistently reach for multi- 
packs of any product. Why does this large family 
shopper buy in quantity? Not because a six pack 
is easier to carry or store. She is looking for econ- 
omy and the candy manufacturer who doesn't sell 
his multi-pack on the basis of buy more and save 
more is ignoring the key to better sales. 














. MAKES THE 
DIFFERENCE! 
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CARAMELS 


CUT & WRAPPED 
EVERY MINUTE WITH 


IDEAL« 3°52! 
Machine 
Maximum efficiency at high speed with mini- 
mum personnel—that’s why this Ideal Spe- 
cial Caramel Wrapping Machine is preferred. 
If you’re not using Ideal now—investigate! 


You'll be glad you did. 


IDEAL WRAPPING MACHINE COMPANY 
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how sparkling overwraps of printed 
cellophane dress up your package for 
Halloween sales, remove easily for post- 
Halloween selling. 

No other packaging material gives 
you so many advantages for Halloween 
packaging: crystal-clear transparency, 
superior protection, adaptability to al- 
most any package construction and 
efficient, high-speed machine handling. 

All these advantages add up to the 
best package at the lowest cost. So see 
your Authorized Converter now and get 
your package in a Halloween selling 
mood. E. I. du Pont de Nemours & Co. 
(Inc.), Film Dept., Wilmington 98, Del. 
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Twin-Pack Bags 

























Mr. Andrew Heide, president, 
Henry Heide Company, Inc., says: 
“We've used printed cellophane 
on holiday packages for years, It's 
adaptable .. . economical .. . it 
really pulls extra holiday sales!” 
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Better Things for Better Living 
.+. through Chemistry 
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The wraps on the top and bottom packages can be 

stripped off after Halloween. This eliminates out-of- U PONT 
date stock . .. gives retailers an extra reason for pre- cellophane 
ferring to stock your brand. 




































ome of the most effective of new 
merchandising ideas are the result of a synthesis 
of old tried-and-true methods with the newest 
techniques. An example is the mix-your-own candy 
displays currently so popular among variety stores 
from coast to coast. 

In essence it is a throw-back to the cracker 
barrel days of general store merchandising, but 
adapted to present day conditions. It retains bulk 
display, one of the really fundamental and most 
effective of display techniques, and combines it 
with the modern techniques of individual piece 
wrapping and self service selection. 

An end counter sectioned off into from 16 to 
24 spaces with glass dividers is the usual set up 
for this type of display in variety stores. Overhead 
streamers, price cards, and bin name cards are 
some of the point of purchase materials generally 
contained in display kits furnished to the stores 
by the manufacturers. 

A typical list of individually wrapped candies 
that might be included in a mix your own display 
might include: 


Chocolate Caramels 
Licorice Slices 
Assorted Whirls 


Assorted Fruit Balls 
Assorted Toffee 
Chocolate Nougat 


Jawbreakers Peanut Butter Kisses 
Vanilla Caramels Cocoanut Slices 
Butterscotch Butter Balls 
Peppermint Assorted Crystal Cuts 


Root Beer Chocolate Nut Caramels 
Variety store managers generally welcome the 
mix your own display. Since he is a combination 
of store manager, buyer, merchandise manager, 
personnel manager, and housekeeper, he needs and 
welcomes all the specialized merchandising help 
he can get. With this set up he can take slow 
moving items which are displayed in other sections 
of the counter and put them into the bulk display. 
This system gives him flexibility. With spot lights 


Mix-your-own 
merchandising 


on the display the counter is colorful and attrac- 
tive. Since candy carries one of the highest profit 
margins per square foot of display space, this sec- 
tion of the store becomes a focal point for his 
interest. 

Pans are supplied each customer in which to 
gather the candy. Pound, pound and a half or two 
pound containers of metal or plastic are provided 
for this purpose. Stores have found that the cus- 
tomer does not mind buying any extra weight 
she may have picked up after her selection has 
been made. Manufacturers involved in this type of 
selling to variety stores have found the usual geo- 
graphical preferences for the various pieces of 
candy. Licorice pieces are slower sellers in the 
South and stores report grape flavors to be heavy 
sellers among the Negro trade. 

Deran Candy Company has been furnishing dis- 
play material to variety stores and promoting their 
“Mix-Up Special” since January 1958. Their ship- 
ments are in terms’ of 24 different items for the 
display. One of the stores decided to cut down on 
inventory and use only twelve items but quickly 
discovered that the basic appeal of a wide selec- 
tion for the customer to choose from was lost when 
only a dozen different items were used. 

Bunte Bros. Chase calls their bulk assortment 
“Pick-A-Mix”. A basic eighteen items are included 
in the entire assortment and promotion material 
suggests that stores set up a sixteen bin display 
and use all items on an alternating basis. 

Pricing is generally at the 39¢ per pound range. 
An occasional display can be found of 69¢ per 
pound items but sales have not compared with 
the less expensive displays. For instance a display 
of imported toffees at 69¢ per pound was set up in 
the Woolworth store on 34th Street in New York 
City, and although the manager claimed it was 
worth the space allotted sales fell far below those 
of the 39¢ display in the same store. 

From its first application in variety stores, this 
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merchandising idea shifted to grocery stores, and 
promises to be an even bigger success there. The 
reasons are that customers are conditioned to self- 
selection in this type of store, and that the basic 
high margin of this item makes it even more appeal- 
ing to store managers. 

Supermarkets have a natural place for this type 
of display in their produce department. Here they 
have the scales and help to price the completed 
assortment. In food stores the assortment is often 
set up in the manufacturers own shipping cases, 
with just the tops removed. This reduces consider- 
ably the labor in setting up the display, and when 
the manufacturers shipping cases are printed the 
massed cases form a very good “billboard” to mer- 
chandise the display. 

A profitable merchandising idea for store man- 
agers, the mix-your-own displays are a boon to can- 
dy manufacturers who are on solid ground offering 
display. kits for this type of promotion. Point-of- 
purchase materials often call for a special effort 
from the store manager in setting up or arranging 
with no promise of greater returns. A high per- 
centage of the material is, therefore, ignored. But 
few can ignore the proven successfulness of the 
mix-your-own idea. In a little over two years this 
merchandising scheme has grown into what might 
well be a staple selling pattern for candy in many 
types of retail outlets. 





Gies heads new PR committee 


Victor H. Gies will be the chairman of the 
newly-formed public relations committee of the 
National Confectioners’ Association. Mr. Gies and 
the committee, which is composed of representa- 
tives from twenty-one candy companies, will work 
to develop and execute a major public relations 
effort aimed at emphasizing the positive value of 
candy through use of all the major communica- 
tions media. 





Gum deal promotes Clark bars 


Ten 5¢ Clark bars are being packed in 240 
count New Swell and 260 count Swell bubble gum 
packages in a new retailer deal by Philadelphia 
Chewing Gum Corp. 





Promotion at Topps 


Irwin Meyer has been named to the new posi- 
tion of assistant sales promotion manager of Topps 
Chewing Gum, Inc. Mr. Meyer held the same 
position with Hudson Pulp & Paper Corporation's 
consumer division before joining Topps in July, 
1959. 
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TEN CELL CHERRY PARTITION 


Be 








PROTECT 
CONFECTIONS 


BEST! 


CIRCLE ANY SIZE 


CANDY OR COOKIE PARTITION 


. 


WHAT DO You 
NEED... 





CONFEX quality partitions and die-cuts 
add eye-appeal to your product and 
protect them from crushing, sticking 
together, etc. They are made from finest 
white, grey, kraft or dark chocolate 
cardboards... plain, waxed or silicated. 
Die-cuts are also made in plain, waxed, 


or glassine papers. 


CHOCOLATE OR WHITE 
CANDY DIVIDERS 


DIE-CUT DIVIDER 
AND LAYER BOARD 






























F & F cough lozenges and other 
products are now being packed in 
solid bleached sulphate boxboard 
containers. The original containers 
were gray. 


James O. Welch Company is now 
packaging its foil-wrapped mints in 
a full color rotogravure foil carton. 
The die-cut, scored cover of the car- 
ton folds back to form a display 
unit. The foil carton carries through 
the design of the individual wrap- 
pers featuring green mint leaves. 


Henry Heide has brought back 
“Lafayette Mixed” a blend of fruit 
flavored candies. They are packaged 
in a red, white and green box 
which features the Heide diamond 
trademark. 


Doran Nut Sales Company, Den- 
ver, now packages its line of nut 
meats in single and double wall 
polymer coated cellophane bags. 
Minimum breakage, greater clarity 
and ease of handling on filling 
equipment are reasons cited for the 
change. 


Thos. D. Richardson Company is 
furnishing backer cards for use on 
floor dump displays, wire baskets 
or shipping carts. The cards pro- 
mote each of the ten holidays ahead 
and are colorfully printed on 14” 
x 21” cardboard. 


Terry Candy Company’s Love Nest 
bars are now wrapped in white 
opaque glassine and printed in red 
and blue. Both the 5 cent and 10 
cent bars are packaged in this new 
wrapper which gives them a larger 
appearance. 
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Stevens Candy Kitchens is market- 
ing its chocolate nut, maplenut and 
chocolate ‘cream fudge in a newly 
designed “hostess tray.” The tray 
is made of non-plasticized styrene, 
pressure formed, with scoring on 
the underside which provides guide 
lines on the fudge for easy cutting. 
The cover is held in place by wedge- 
shaped key locks which allow the 
package to be opened and closed 
many times. This package will per- 
mit Stevens to sell fudge in outlets 
not equipped to handle bulk fudge. 


Deran’s Mix Up Treats family 
package is now made of “K” cello- 
phane. The double weight film bag 
holds one and one-quarter pounds 
of candy. 
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C. N. Miller Company has intro- 
duced two new packages in its 
Mary Jane line. A big 10¢ bar of 
the molasses and peanut butter 
candy is wrapped in a cellophane- 
foil lamination. The other item is 
bite size Mary Janes in an opaque 
cellophane bag with a color illus- 
tration of the product printed on 
the package. 


Minter Brothers is marketing cel- 
lophane - wrapped marshmallow 
“Hot Dog ‘n Roll” as five cent items. 
Product identification is carried on 
a printed back board. 


A. Sahadi has come out with a 
lithographed tin of hulled sesame 
seed candy. The bite size candies 
are unwrapped and are packed in 
7 ounce key opening tins. They are 
called Pastel Squares. 
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give your candy package... 


MORE 
SALES 
APPEAL 


cherries 


..» With 


PARKR-APEHAL 


plastic trays 


Picture your candy product nestled in a PAK-APEAL 
plastic tray ...a tray that is vacuum formed to fit 
your product perfectly . . . a tray of custom design 
and color created to compliment your present out- 
side container ...a tray designed to provide 
greater product protection ...and finally, a tray 
that permits fully automated packaging. 
It’s truly a picture of profits, because only PAK- 
APEAL gives your package so much sales appeal 
and cuts packaging cost at the same time. 

Write today for PAK-APEAL folder on 

better packaging. 


NATIONAL - 
PACKAGING 
CORPORATION 
3002 BROOKLYN AVE. © FORT WAYNE, INDIANA 
Branch Offices: NEW YORK, N.Y. @ CHICAGO, ILL. @ DALLAS, TEX. @ LOS ANGELES, CALIF. 





Loudy Candy Company, Bristol, 
Va., has plans to distribute their 
spearmint and horehound flavored 


Thos. D. Richardson has _ intro- 
duced one pound tins of After 
Dinner Mints and their new Black 
Anise Mints. The green lithographed 
tins have a black cover for the 
regular mints. 





Any size, any shape, any center 

— a WERMAC Candy Machine 
handles your candy production so 
smoothly and efficiently you can 
pack every sweet in every row with 
minimum cost and maximum profits. 
And with just a part-time attendant on 
hand, you can turn out up to 100 rows 
of uniform centers per minute... 
automatically ! 


me 
Se & &S © 
—.— =. . aa | 
a ee ied 
me 


22020038 


WERMAC CANDY MACHINES ARE 
CUSTOM ENGINEERED 


available with unlimited choice of dies 
cuts or slices as desired 

handles plain, fruit or nut cream fondants, 
caramels 

variable speed, thickness, shape and 
movement 

SMALLER MODEL 
AVAILABLE FOR 

USE IN LIMITED 
PRODUCTION 

SPACE 


WRITE FOR 

complete details and men- 
tion any problems you 
may wish considered 


WERMAC COMPANY 


1765 ALPINE, N.W. GRAND RAPIDS 4, MICH. U.S.A. 


MANUFACTURERS OF EFFICIENCY EQUIPMENT FOR 
BAKERS AND CANDY MAKERS 





cough drops nationally. The cough 
drops are individually wrapped in 
cellophane and overwrapped ten 
to a package in printed aluminum 
foil. Distribution is now on a 
regional basis. 


Claeys Candy, Inc. is shipping 
assorted chocolates in trapezoid- 
shaped boxes which are nestled 
eight io a layer in a hexagon-shaped 
shipping and display container. 


Packed four layers deep, the corru- 
gated container holds the boxes in 
neat stacks and when opened a 
trapezoidal back poster folds back- 
ward for display purposes. 


The National Licorice Company 
has changed its Nibs package for 
the first time in 25 years. The five 
and ten cent cartons now have a 
product illustration printed on solid 
white bleached sulphate board. The 
switch from transparent windows 
was made because it was felt that 
the licorice did not show to its 
best advantage in this type of car- 
ton. The basic carton design was 
changed slightly but the red and 
yellow colors were retained for 
consumer identification. 


General Candy Company, Chica- 
go, is packing “Oh Henry!” candy 
bar miniatures in polyethylene film 
overwrap bags for supermarket 
sales. 


Minute Maid Corp. is planning 
to market a frozen orange confec- 
tion. It will be sold through super- 
markets and confectionery stores 
after a 60 day introduction period 
in the Los Angeles area. The bars 
will be 10 inches long and will sell 
for about 10 cents each. 
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A booklet is available which describes how to use 


» CO 

ped * New Prod ucts color on corrugated containers. Ten product-news sit- 

ed ten uations are described which call for the use of color 

minum on shipping containers. Twenty-one key colors are 
on a A new coder has been introduced which will imprint studied for their psychological effect on both men and 





code-dates, lot or control numbers in any location on 
flat folding cartons at speeds to 350 per minute. The 
machine can be magazine fed or controlled by foot- 
pedal and it will handle almost any shape carton from 
m4” <2 to 8° x If. ., 

For further information write: Adolph Gottscho, Inc., 
Hillside 5, N. J. 


A high speed bunch wrapping machine has been 
developed which will wrap up to 550 individual round 
tablets per minute. Tablet sizes can range from 3/4” 
to 1 1/8” in diameter and from 1/4” to 9/16” in thick- 
ness. This model works on a new principle of con- 
tinuously rotating feed rollers which operate in con- 
junction with a rotary knife. The rollers feed wrapping 


women. Copies are available free of charge. 
For further information write: Stone Container Corp., 
4200 West 42nd Place, Chicago 32, Illinois. 


A fully automatic, high speed machine for closing 
filled set-up boxes has been developed. The lidding 
machine offers automatic closing which can be set up 
in the filling operation line. Adjustments for different 
size boxes can be made with handwheels and the 
lidder can be moved from one place to another. 
The maximum box size which the machine can han- 
dle is 22 inches by 14% inches by 4% inches. 

For further information write: Charles Beck Machine 
Corp., Dept. 15, King of Prussia, Pennsylvania. 


shar material (which may be unprinted or printed, cello- The development of a machine for forming, filling 
nestiod phane or waxed paper) from a single reel mounted and sealing packaging in unsupported polyethylene 
shaped horizontally. Cut wrappers are fed into individual film has been announced. Called the Poly Packager, 
tainer. pairs of small grippers mounted on a continuously ro- the machine is available as a base machine with 
corru- tating carrier wheel. Tablets feed vertically from a volumetric fillers or with net weight scales. The 
xes in small hopper into individual pockets in a continuously single tube machine will handle a wide variety of 
ned a rotating feed wheel prior to transfer to the wrapping products and bag sizes. The range covers bags up 


, back- 





wheel. This machine was produced in England by 
Forgrove Machinery Company, Ltd. 

For further information write: Package Machinery 
Company, East Longmeadow, Mass. 


to 9 inches wide and 13 inches long. 

For further information write: General Packaging 
Equipment Co., 6100 Westview Drive, P.O. Box 19031, 
Houston 24, Texas. 











Confectionery Brokers 


G & Z BROKERAGE HERBERT M. SMITH 
COMPANY 318 Palmer Drive 
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Why sell her just one? 








Hundreds of manufacturers have found multi- 
packs a tremendous sales builder. They sell 2, 3, 4 
or more of a product instead of merely one. And 
everybody benefits. Manufacturers and distributors 
get greater profits. So do retailers—along with less 
handling and faster pricing, stocking and checkout. 
The consumer gets shopping convenience, greater 
availability of the product at home and worth- 
while economy. What’s the best packaging material 
for multi-packs? Sparkling, transparent cellophane. 


AMERICAN VISCOSE CORPORATION, 1617 PENNSYLVANIA BOULEVARD, PHILADELPHIA 3, PENNSYLVANIA 


i. 


Sell her more with multi-packs of 


AVISCO’ CELLOPHANE 


It gives 6-sided visibility, maximum product pro- 
tection and unmatched performance on high-speed 
packaging machines. It also prints beautifully for 
display impact. We offer a complete packaging 
service to assist you and demonstrate how Avisco 
cellophane will answer your multi-pack require- 
ments better and more economically than any 
other material. Contact us for an appointment 
with our representative or a selected cellophane 
converter specializing in your field. 


Ra Maal 
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New 
Products 


An automatic packaging machine 
has been developed which the man- 
ufacturer Claims will count and pack- 
age lollipops to a plus one, minus 
zero accuracy at the speed of 30 
bags a minute. Higher speed is ob- 
tainable for smaller packages. Pre- 
wrapped caramels run through the 
machine at the rate of 35 bags a 
minute. Forming, weighing, filling and 
sealing are accomplished in one auto- 
matic operation and nearly all heat- 
sealable materials can be used in 
the machine. 

For further information write: Mer- 
cury Heat Sealing Equipment Co., 
2601 North Howard St., Philadelphia 
33, Pa. 

A new carton sealing process has 
been developed which makes possi- 
ble the use of single-structure cartons 
to handle many types of hydroscopic 
products, eliminating the need for 
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inner bags and overwraps. The new 
process involves application of a spe- 
cially-developed hot calking com- 
pound under the carton end flaps 
(Van Buren ears). The calking process 
can be added to existing Van Buren 
ear carton machinery at low cost. 

For further information write: Dept. 
MJ, Packaging Corporation of Amer- 
ica, Ohio Boxboard Division, Rittman, 
Ohio. 

A complete volumetric packaging 
line has been developed which will 
transfer free flowing, non-liquid prod- 
ucts in interlocking buckets from bulk 
containers to filling units. Buckets dis- 
charge at one or more points and can 
service several filling machines. The 
fillers handle containers up to five 
pounds with accuracy within 1/10th 
of a gram. Variable speed conveyors 
operate with the fillers to provide a 
continuous, automatic operation. 

For further information write: Fra- 
zier and Son, 20 Industrial West, 
Allwood, Clifton, New Jersey. 

A molecular essence recovery proc- 
ess has been developed to recover 
the volatile flavor components from 
fruits as they are being processed. It 
is claimed that this process produces 
a full spectrum of essence of 500 to 
1,000 fold in strength and at temper- 
atures and times comparable to those 
required in the vacuum concentra- 
tion process. 

The process consists of two major 
developments. The first one can be 
used by all types of processors for 
the recovery of essences during their 
own process in their own equipment; 
essence recovery units can be in- 
stalled on their own kettles or vac- 
uum pans for the recovery of essenc- 
es as the product is being cooked or 
processed. The second part covers 
the purchasing of concentrated juices 
or purees, wherein essences have 
been recovered both in the pressing 
and processing operation. 

The principal advantage claimed 
for concentrates produced by this new 
process include the recovery of more 
than 90% of the full spectrum of 
essence and the retention of highest 
quality color and flavor. It might be 
interesting to find out what essence 
might be recovered by this equip- 
ment if it were mounted on a choco- 
late conche. 

For further information write: Sun- 
shine Packing Corp., North East, 
Pennsylvania. 
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-THERE’S A REAL 

MERCHANDISING 

OPPORTUNITY IN 
MULTI-PACKS 


BY ROBERT H. GILJOHANN 
Market Development Department, 
American Viscose Corporation, 
Film Division 


™ Candy manufac- 
turers were quick 

to use multiple 
unit packaging for 
their products. 
Small bars and 
boxes of candy 
were ideally suited 
e for unitizing in lots 
of 5 or 6. These 
moulti- cil have increased sales, 
made handling easier and won favor 
with retailers and consumers alike. 


But, in order to be a truly effec- 
tive sales tool, multi-packs should 
not merely be used to unitize—but 
also to merchandise. 


The use of cellophane to show the 
contents of a multi-pack is impor- 
tant. But equally so is a sales message 
or illustration that stimulates im- 
pulse buying. Cellophane can also 
be used to do this most effectively 
because it prints with jewel- 
like quality. 


Use the cellophane overwrap for 
a sales message about economy, 
convenience, a party pack, or 
school snack. 


Use it to tell about the quality of 
your product. 


Use it for special holiday mes- 
sages, special sales, savings or offers. 
Or use it to create appetite appeal 
by showing a large cross section of 
a candy bar with its luscious filling. 





These are just a few ideas to 
stimulate your thinking. You’ll find 
many more in our new multi-pack 
handbook. Call your Avisco cello- 
phane representative or write to me. 
We'll be happy to send you a copy. 










AMERICAN VISCOSE 
CORPORATION 
FILM DIVISION 
1617 PENNSYLVANIA BLVD, 
PHILADELPHIA 3, PA. 
























MODEL 2650 


For high-speed cut, form 
and twist or fold wrapping 


For caramel, hard candy 
or chewing gum. Change 
wraps in 30 minutes, 
with wrap speeds up to 
600 per minute. 


SUPERMATIC PACKAGING CORP 
1460 Chestnut St. Hillside, New Jersey 
























For Maximum Protection 
at Lowest Cost 


Sweetoue 


iN ts fr 
’ i \ ifs 
vt AX v 9 


a : 
Parchmeutl 


SWEETONE WAVEE PARCHMENT is the 


most economical grease proof box pad 





sold today. It is ideal when used as a 


safeguard against breakage for candy. 


Write “Joday for a new folder con- 


taining actual samples of our complete line 
of Sweetone Paper Products for manufac- 
turing confectioners including: 


Glassine Chocolate Dividers 

Waxed Papers Boat & Tray Rolls 

Wavee Parchment Layer Boards 

Embossed Papers Die Cut Liners 
Candy Box Paddings 


George H. Sweetnam, Inc. 


282-286 Portland Street, Cambridge, Mass. 










Representatives in Philadelphia, Detroit, 
Baltimore, Chicago, Dallas, 
Los Angeles and Seattle, 
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your finest 
candies 





quality 


Ambrosia food of the gods 
Coatings are your assurance of the 
final touch of quality for your 
finest candies. Choose from Milks, 
Vanillas, Bitter Sweets, or 

Fondant Chocolate Coatings. 













Crating 


SSS, 





For samples and more information write to: 
AMBROSIA CHOCOLATE COMPANY 
Milwaukee 3, Wisconsin 


Manufacturers of fine chocolate and cocoa since 1894 

























Fresh 





BY ALL ODDS. 


Grape No. 1 
"Grape No. 2 


"Hazelnut 


s/s 518 we fe 


Picking winners is a cinch—if it’s flavors 

you're choosing—not horses! Performance records 
prove the point that this group of EKOMO® IMITATION 
FLAVORS is used more widely by food, beverage and con- 
fectionery manufacturers than is any comparably priced 
group of flavoring specialties. EKOMO Flavors are favored 
because of their great economy and universal applica- 
tion, and because they constitute the most comprehensive 
selection of highly concentrated artificial fruit and other 
flavors available. Adaptable for use in all types of con- 
fectionery, syrups, extracts, emulsions, gelatin dessert, 
soft drinks and pudding powders, they'll give you a good 
ride for-your money whichever flavors you use. For more 
details, write or phone our Flavor Division in New York. 


Helictrope | 18.00 TM 


FRITZSCHE BROTHERS, Inc. 


A FIRST NAME IN FLAVORS SINCE 1871 


76 NINTH AVENUE 


Branch Offices and *Stocks: Atlanta, Ga., Boston, Mass., *Chicago, Ill., Cincinnati, Ohio, Greensboro, N. C., 
*Los Angeles, Cal., Philadelphia, Pa., San Francisco, Cal., St. Louis, Mo., Montreal and *Toronto, Canada; 
*Mexico, D. F. and *Buenos Aires, Argentina. Factories: Clifton, N. J. and Buenos Aires, Argentina. 


NEW YORK 11, N.Y. 
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The MANUFACTURING CONFECTIONER’S 


Candy 
Clinic 





The Candy Clinic is conducted by one of the most ex- 
perienced superintendents in the candy industry. Some 
samples represent a bona-fide purchase in the retail 
market. Other samples have been submitted by manv- 
facturers desiring this impartial criticism of their candies, 
thus availing themselves of this valuable service to our 
subscribers. Any one of these samples may be yours. 
This series of frank criticisms on well-known branded 
candies, together with the practical “prescriptions” of 
our clinical expert, are exclusive features of The MANU- 
FACTURING CONFECTIONER. 





Chewy Candies; Caramels; Brittles 


Code 2A60 
Licorice Toffees 
2 ozs.—10¢ 
(Purchased in a variety store, 
Chicago, III.) 
Appearance of Package: Good 
Container: Cellulose tube sealed on both 
ends. Printed in red, white and blue. 
Pieces are wrapped in colored print- 
ed wax paper. Colors of wrappers are 
good. 
Toffees: 
Color: Good 
Center: 
Texture: Good 
Flavor: Licorice: good 
Remarks: Very good eating licorice tof- 
fees. Cheaply priced at 10¢ for 2 ozs. 


Code 2B60 
Chocolate Panned Almonds 
1% ozs.—10¢ 
(Purchased in a variety store, 
Chicago, III.) 
Appearance of Package: Good 


Container: Glassine tube sealed on ends. 


Printed in buff, dark brown and white. 
Almonds: Almonds are chocolate pan- 
ned and outside coating of buff sugar. 


Color: Good 
Texture: Good 
Chocolate: Good 
Almonds: Good 
Taste: Good 
Panning: Very good 
Remarks: A different type of panned 
chocolate almonds. Very good eating 
and of good quality. 


Code 2C60 
Licorice Cream Caramels 
8 ozs.—75¢ 
(Purchased in a department store, 
Chicago, IIl.) 
Appearance of Package: Good for this 
type of confection 
Container: Long oblong box, one layer 
type. Black glazed paper top printed 
in white. Cellulose wrapper. 
Appearance of Box on Opening: Good 
Caramels: 16; cellulose wrappers. 
Color: Good 
Texture: Good 
Flavor: Licorice: good 
Remarks: A very good eating licorice 
caramel. Highly priced at 75¢ the half 
pound. 





Candy Clinic Schedule For the Year 


JANUARY—Holiday Packages; Hard Candies 
FEBRUARY—Chewy Candies; Caramels; Brittles 
MARCH—Assorted Chocolates up to $1.15 
APRIL—$1.20 and up Chocolates; Chocolate Bars 
MAY—Easter Candies; Cordial Cherries 


JUNE—Marshmallows; Fudge 
AUGUST—Summer Candies 


SEPTEMBER—Uncoated & Summer Coated Bars 
OCTOBER-Salted Nuts; Gums & Jellies 

NOVEMBER—Panned Goods; 1¢ Pieces 

DECEMBER—Best Packages and Items of Each Type Considered 


During the Year. 
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Code 2D60 
Peanut Brittle 
1 Ib.—85¢ 
(Purchased in a fancy food store, 
Chicago, II.) 
Appearance of Package: Good 
Container: Long oblong box, one layer 
type. Brown paper top, overall im- 
print of store in pink. White board 
tag in center printed in gold, red. 
White paper wrapper, overall silver 
line printing. 
Appearance of Box on Opening: Good 
Brittle: 
Color: Good 
Texture: Good 
Taste: See remarks 
Remarks: Suggest peanuts have a high- 
er roast and more salt to improve 
the flavor. Peanuts in brittles should 
have a good high roast. Highly priced 
at 85¢ the pound. 





Code 2E60 
Assorted Cellulose Wrapped 
Caramels 
% lb.—75¢ 
(Purchased in a department store, 
Chicago, III.) 
Appearance of Package: Good 
Container: Oblong box, white paper top, 
printed in gold and white. Imprint 
of convent in black. 
Number of Pieces: 24 
Caramels: Vanilla and vanilla nut; choc- 
olate and chocolate nut 
Colors: Good 
Textures: Good 
Taste: Good 
Remarks: The finest caramels we have 
examined in a long time. Very well 


made and of the best quality. 

Céde 2F60 
Chocolate Covered Pecan 
Fudge Bar 
5 ozs.—29¢ 
(Purchased in a chain variety store, 


Chicago, Ill.) 
Appearance of Bar: Good 





Wrapper: Long, oblong shaped bar, 
Dark coating. White board folder, gold 
foil wrapper. White paper outside 
band printed in gold and brown. 

Bar: 

Coating: Good 
Gloss: Good 
Taste: Good 

Center: 

Color: Good 
Texture: Good 
Taste: Good 

Remarks: A very fine eating fudge bar, 

Neat and attractive wrapper. 


Code 2G60 
Hard Candy Butter & Wine 
Hard Candy Tablets 
10 ozs.—$1.35 
(Sent in for analysis) 
Appearance of Package: Good 
Container: Very attractive glass jar and 
glass top. Similar to the old fashion 
candy jars used some years ago. Pa- 
per seal printed in gold and blue. Im 
print of a monastery in blue. 
Tablets: Each wrapped in printed cellu 
lose. 
Colors: Good 
Texture: Good 
Flavors: Good 
Remarks: Good eating hard candy tab 
lets but highly priced at 10 ozs. for 
$1.35. 





Code 2H60 
Rum Flavored Filled Toffees 
1 Ib.—79¢ 


.. See £7 (Purchased in a department store, 
aa > Chicago, III.) 
og Sold in Bulk: Pieces are wrapped in pa- 
% wn ie ae , 


per backed gold foil, outside wrapper 
of printed cellulose. 
Toffee: 
Jacket: Good 
Center: 


Color: Good 
Texture: Good 
* Taste: See remarks. 


s Remarks: The center had an “off” — 
improves output and reduces cost al fn te ed 


No engineering detail has been over- Swivel, tilting, run-out or stationary Code 2160 
looked to make this modern Mixing tanks are provided in capacities from ff 

and Kneading Machine the most 1 to 350 gallons. The use of several Tottees 

efficient and economical in its field. tanks permits almost continuous 10% ozs.—69¢ 

For the intensive and uniform mixing production. The machine is available (Purchased in a food store, 

of highly fluid, viscous and pasty in several types and power specifica- Chicago, Ill.) 

materials it is unsurpassed. tions. Stainless steel or other metals Appearance of Package: Good 

are obtainable if required. The unit Container: Round tin can similar to a 
can be cleaned quickly when frequent one pound coffee tin. Friction top. 
changes are desired in shade or type Buff colored, printing name etc. in 
along the tank wall while rotating at of product processed. Maintenance red, gold, green and blue. Imprint of 
high speed around their own axes. ©°S*S 4r€ unusually low. Queen Anne in color. Cellulose wrap- 
The mixing mechanism is raised and Write or telephone for prices and per. Toffees wrapped in colored print- 
lowered automatically. further information. ed wax paper and foil. 
Toffees-Assorted: 


Colors: Good 
*..0 J.M. LEHMANN COMPANY, Inc. Jmecaeaeeum 





The planetary action is uniquely effec- 
tive. Two mixing spindles equipped 
with helically arranged vanes move 


Remarks: Toffee had a strong old taste, 
like grease. Suggest fat used be 


in : A 
peeening machinery | 55Q NEW YORK AVENUE, LYNDHURST, N. J. ee ia a 








48 — The Manufacturing Confectioner 


















ed bar, 
ler, gold 

outside 
1. 





ige bar, 


ine 


jar and 
fashion 
igo. Pa- 
lue. Im- 


d cellu. 


idy tab- 
ozs. for 


ees 





store, 


1 in pa- 
wrapper 


24 HOURS A DAY 


fF” taste 


te Better Confections with 
Clinton Products from corn 

















ar to a And with confections, it’s quality CLINTON TECHNICAL 
on top. ‘ : : 

etc. in ingredients that count. Clinton corn SERVICE is freely available 
print of ‘ s 

<< syrups provide added body, im- ba sida cate cals oe 

d print- 


proved texture and shelf life. Why 
not try Clinton corn syrups today? 





id taste, 
sed be 
. of the 


SOHSOSESO ESSE SETTERS E ESET ES EEEOOESE 


CLINTON CORN PROCESSING COMPANY, CLINTON, IOWA 


for February 1960 — 49 









SAVAGE LATEST FIRE MIXER =— ter itirin. 


bh 









































































1 Ib.—75¢ 
(Purchased in a department store, 
MODEL S-48 Chicago, III.) 
Appearance of Package: Good for this 
Thermostatic Gas Control—Variable Speed ea Steeadiiels " 
Container: Waxed board tub, similar to 
ay a one quart ice cream container. Ace. 
: tate top. Container printed in yellow 
and brown. 
Brittle: 
Color: Good a 
Texture: Good 
Amount of Nuts: Very Good 
Roast on Nuts: Good 
Remarks: The best cashew brittle we 
have examined in some time. New 
and attractive container. Cheaply 
priced at 75¢ the pound. 
Code 2K60 
Old English Toffee - 
4 ozs.—25¢ a 
(Purchased in a department store, by 
Chicago, III.) tin 
Appearance of Package: Good res 
Piece: Piece is in the shape of a square usi 
bar. Embossed paper back foil wrap- h 
per, white paper band printed in blue the 
and red. Imprint of toffee in brown, giv 
Overall wrapper of cellulose. spe 
Toffee: on 
Color: Good ti 
Texture: Good 8 
Taste: Good tur 
Remarks: The best toffee of this kind ex! 
we have examined in the past year. rec 
Very well made and good true but- is ; 
ter flavor. 
she 
i fe Pe ee a 2 | Code 21,60 are 
The Savage Latest Fire Mixer, Model S-48, is Streamlined and Sanitary and has Buttered a _ Fir 
many new features and conveniences: eae analysis) $s 
Appearance of Package: Good wen 
Automatic Temperature Control Container: Very attractive glass jar and oe 
S , glass top. Similar to the candy jars } 
Variable Speed from 30 t0 60 hy a used some years ago. Paper seal print- sar 
Break-back within floor space 32” x 48 ed in gold and blue. Imprint of a Fir 
Aluminum Base and Body Castings monastery in blue. 70' 
Atmospheric Gas Furnace with Stainless shell bie: 1a ve wrapped in colored print- thi 
Removable Agitator, single or double action Colors: Good the 
Stainless Cream Can and Stainless Drip Pan Textures: 5 fat 
” 3: “ “ Flavors: Go evi 
Copper Kettle 24” diameter 1242” deep or 16” deep Remain Gal catia Said conde ~ 
lets but highly priced for hard candy 
You can save labor and obtain uniform batches by setting the thermostat for tablets. li 
degree. cook desired. It cooks and mixes batches of caramel, peanut brittle, sh. 
peanut candies, fudge, nougat, gum work, and with double action agitator is th: 
ideal for coconut candies and heavy batches. All subscribers are entitled “a 
to send samples of their candy | 
to the Candy Clinic for analys- a 
Your inquiry invited is and report. Address dupli- to 
cate samples, with approxi- pre 
mate retail price, to The Candy bo 
Clinic, ¢/o The Manufacturing wi 
Confectioner, 418 N. Austin sol 
: Blvd., Oak Park, Illinois. 
2638 Gladys Ave. Chicago 12, Ill. the 
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at estimation in cocoa is carried out 
according to the “Methods of Analysis A.O.A.C.”, 
by shaking up the cocoa sample with benzene 10 
times, and pipetting off the extract each time. The 
result is given as “fat”. A similar procedure, but 
using ether as the extracting means is given in 
the German “Amtliche Vorschrift”. The result is 
given as “Fett”. As far as is known there is no 
specific Danish procedure, but the method quoted 
on page 3 of “Working methods for chemical inves- 
tigations” produced by the “Ministry for Agricul- 
ture and Fisheries”, ether extraction in the Soxleth 
extraction apparatus for 20 hrs or more, and the 
recording of all that goes into solution as raw fat, 
is an excellent method for the purpose. 

In the case of fat estimation in pulverized cocoa 
shells, which besides being used as a feeding stuff 
are also used as a cocoa filler, the first two proce- 
dures cannot be used, because according to H. 
Fincke: “Handbuch der Kakaoerzeugnisse”, the fat- 
stuffs in the cocoa shells are incorporated in the 
mucous cells of the cocoa shell, and are therefore 
very difficult to extract, so that a very finely ground 
sample, or a very long extraction time, is neces- 
sary. Complete extraction is also according to H. 
Fincke only possible with ether, in that only about 
70%, of the fats are soluble in benzene. There are 
thus many opportunities for controversy between 
the various laboratories as to the amount of raw 
fats in cocoa. It will be seen from table IV that 
even finely pulverized cocoa shells should be ex- 
tracted for 30 hours, while with cocoa 8 hours is 
enough, if it is not desired to include the last 
slight remainder. This is presumably found in the 
shell parts which the article always contains, so 
that a 20 hours extraction in such a case should 
be preferred. 

Reproducible estimations of cellulose—Holzfaser 
—crude fibre—in cocoa shell powder seems also 
to cause most laboratories difficulties. The main 
procedures in this case are three: A.O.A.C. gives 
boiling of the defatted ground sample for 30 mins. 
with respectively 1.25% H2SOs and 1.25% NaOH 
solution. 

The Danish method (Wender) is very close to 
the above, giving fine grinding and the use of 


The estimation of fats and cellulose 
in cocoa products 


By Henry Lorr 
H. Loft’s Laboratory, Denmark 


1.25% He2SOs, but 1.25% potasium hydroxide so- 
lution. The German “Amtliche Vorschrift” sets down 
for cocoa products alternately boiling twice for 1 
hour with 1.25% H2SOs and boiling out twice for 
1 hour with 1.25% KOH solution. The description 
requires defatted material, but says nothing regard- 
ing fine grinding. Finally, the so-called Koenig's 
method is quoted in the German literature, which 
is based on the autoclaving of the sample for 1 hour 
at 187°C with a 2% sulphuric acid-glycerine. The 
sample should be defatted, but nothing is said as 
to fine grinding. On the other hand, in the case 
of the last two methods the possible deduction of 
raw protein content is quoted, it being remarked, 
however, that this is often left out, because the raw 
protein in the majority of other food-stuffs and 
feeding-stuffs is usually only found in relatively 
small amounts. In cocoa shell, however, the con- 
tent is very high, up to 26%, so that N estimation 
and the deduction of raw protein is essential. 
(Table II.)This deduction however becomes quite 
superfluous if the “Amtliche Vorschrift” (Wender), 
or Koenig’s method is used, and the sample is de- 
fatted and sufficiently finely ground. 

As there is 6-7% ash present in cocoa shell, the 
true cellulose content should be at this level, but 
agreement seems to be lacking at this point. H. 
Fincke quotes in “Handbuch der Kakaoerzeugnisse 
10-29%, while we here have had a very coarsely 
ground sample which gave 22.1% according to 
Wender “Amtliche Method”. Further, another sam- 
ple with a particle size of up to 200 Microns gave 
11.7% crude fiber, while the same sample after fine 
grinding to a particle size of up to 100 Microns 
gave a crude fiber content according to Wender's 
“Amtliche Method” of 5.10%, but estimated accord- 
ing to Koenig 6.60%. 

There is thus all possible grounds to believe 
that the true crude fiber content of cocoa powder 
in the form of normally pure commercial product 
lies around 4%, and in cocoa shell powder at 6-8%. 

As the crude fiber content of cocoa powder in 
Denmark must not exceed at the most 4%, and 
in the U.S.A. 7%, and cocoa shell powder is used 
as a filler, it is of the greatest importance that the 
methods used for estimation be exact. 





In the instructions a statement of how finely 
the sample should be ground is lacking, and experi- 
ments have in fact shown that a particle size of 
the most 100 Microns must be considered neces- 
sary in order to obtain a reliable cellulose estimate. 
The superficial area of the particles is multiplied 
many times as a result of the fine grinding, and 
the possibility for the sulphuric acid or lye to take 


is very dependent on the degree of fineness of 
the particles. (Table IV, 3rd and 4th horizontal 
rows.) The majority of procedures give the analyst 
free choice of filtration apparatus, and in this con- 
nection it should be remarked that the high con- 
tent of mucous substances in the cocoa shell and 
their tendency to precipitation when the tempera- 
ture falls below 100°C makes a sufficiently quick 


filtration through the Gooch-pot’s asbestos filter 


effect thereby increased, and in particular Koenig's 
impossible, so that the double layered cottonwool 


method, which depends on an acid treatment alone, 
Table IV. 


he estimation of raw fat after the “Working methods for chemical investigations’ " produce d by the “Ministry for Agriculture 
and Fisheries”. The estimation of crude fiber (e xcept the Danish Wender method is carried out on defatted material. 


otk fiber crude fiber crude fiber 
Wender’s Wender’s Koenig’s 
20 hrs. 30 hrs. Danish Amtl. method 
% % method method Yo 
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Micron raw fat raw fat raw fat 


Sample marked 
maximum after after after 





E nglish cocoa oi 200 2. Bs py 23.45 11.61 3.60 


Danish cocoa 200 Bf 0.0: = 20.2 20. 13.80 5.10 
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11.71 5.10 | 6.95 





Industr. cocoa 


mrk. I 7.45 9.42 16.80 4 ; 6.10 
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Industr. cocoa | 


mrk. B 100 , 9.33 10.85 12.20 : 5.60 5.65 























*) Fine grinding is carried out on 20 gms of the sample mixed with sand, in a ball mill. Duration 3 hours. Size of balls, 20 
mm. 
*°) After the N deduction. 
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WEST GERMANY 


SINGLE AND MULTIPLE PATTERN MOULDS 
FOR HAND AND AUTOMATIC MOULDING 


MACHINE MOULDS FOR ALL 
KNOWN MOULDING PLANTS 
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WE OFFER ALMOST A CENTURY OF incorporated 


EXPERIENCE IN THE ART OF MOULD MAKING 
2601 W. Peterson Avenue 


Chicago 45, Illinois 
Telephone LOngbeach 1-2874 
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plate—milk filter placed on the Buchner funnel—is Table I. 





Sof to be preferred. Literature declaration of ash and crude fiber content in dif- 
ontal As will be seen from the tables I, II and III, ferent fruits. 

alyst there is steady parallelism between crude fiber con- Ash—% Crude fiber—% 
con- tent in cocoa products, so that ash estimation is — ————$—$——_— ——— 
con- an excellent index for the correctness of the crude Rye 1.2 —1.3 1.0 —1.10 
and ee ; . Wheat 1.2 —1.3 0.66—0.96 
anc fiber estimation. Only the two cocoa samples devi- Maize 10 0. 

pera- ate from this rule, but as these are alkalinized Soybean 1.5 1. 

juick and contain approx. 1.25% alkali, it will be seen aon Dr - 

filter that their true ash content approaches that given Cocoa bean | 3.36 3. 


wool § by H. Fincke in table I for the normal content in — 
cocoa beans. Table II. 


Summary: 


ilture Ash content in several oo of cocoa shells, (particle 





1) The raw fat estimation given in “Working meth- sizes about 200 Microns) and crude fiber content (Koenigs 
ods for chemical investigations” is well suited method) after deduction of raw protein. 
to fatstuff analysis in pulverized cocoa shell, Sample marked 
however a rather longer extraction time is nec- , 
1 essary, especially if the sample is not finely 
a - ground. 
Oo 2) The Wender method given in “Working meth- 
5 ods .for chemical investigations” is unsuited to average: 
a crude fiber estimations in cocoa products, just 
as is the method given in A.O.A.C. even though Toke Bt 
5 the sample is finely ground (maximum under Ash content and crude fiber content estimated after the 
asia 100 Microns). Koenig’s method in finely ground matter (particle sizes be- 
, The C ass “Aratliche Vorshrift” 1K i low 100 Microns). 
—— 2 ney sala arcane - a ee Sample marked Ash—% Crude fiber—% 
Method” give good agreement in defatted, fine- a ‘ ia eae : 
dle ly ground material, if the particle size is brought 18/5 
below 100 Microns. 30/4 
5 ) The ash content in cocoa products corresponds a 
s,20 & approximately to the cellulose content, so that 18/3 


the ash estimation is a good index for the cor- 5/3 
rectness of the crude fiber estimation. average: 
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e@ Adaptable to wide range of PH 
levels. 

@ Neutral color and flavor—blends 
naturally with more different fruits 
than any other pectin. 

@ Gives product resiliency to avoid 
breakage during shipping. 

@ Improves spreadability of jams, 
jellies and preserves. 

@ Standardized to uniform strength 
so that product always has the 
same consistency. 

Write, wire or phone for full 
information, technical advice, or 
location of nearest warehouse. 
SPEAS COMPANY 

DEPT. M-2 


GENERAL OFFICES @ KANSAS CITY 20, MO. 





oner for February 1960 — 53 








Helpful Books for Candy Plant Executive 





Confectionery Analysis and 


Composition 
by Stroud Jordan and Katheryn E. Langwill 


This volume, first published in 1946, is still the only 
published reference work on the subject of confec- 
tionery analysis. It concerns itself with applicable data 
that covers composition of basic raw materials as 
well as that of the finished confections in which they 
have been employed. 





Your Future Factory 
by V. P. Victor, M.E., P.E. 


A twenty page booklet contains the essentials of mod- 
ern factory planning. It includes plant layout, process 
design, materials handling, building and structure, 
production line and financial planning. This is a re- 
print of the five part article which appeared in The 
Manufacturing Confectioner in 1958. Mr. Victor is 
well qualified to advise on factory layout since he has 
had considerable experience in such planning together 
with experience in design of candy machinery and 
process development. He is a consulting engineer with 
headquarters in New York City. 





How to Salvage Scrap Candy 


by Wesley H. Childs 


This booklet is a complete revision of the author’s 
work “Modern Methods of Candy Scrap Recovery” 
published in 1943. A considerable amount of informa- 
tion has been collected since that time on methods and 
techniques of salvaging scrap candy. This booklet 
covers all types of candy, and gives many practical 
and economical ways of converting scrap candy into 
a useful form for re-use. 





A Textbook on Candy Maki 
by Alfred E. Leighton 


Here is a textbook where the reader can learn 
basic fundamentals of candy making, the “how” 
“why” of the various operations in non-techni 
terms. Particular attention is given to the function 
raw materials, and why each is included in a formu 





The Candy Buyers’ Directory : 
The Directory of Candy Broke 


1960 Edition 


The Candy Buyers’ Directory is an alphabetical 
classified directory of wholesale candy manufactu 
giving information on what type of candy is made § 
each firm, and in some cases the type of packagi 
used. The Directory of Candy Brokers is a geograp 
cal listing of over 600 candy brokers giving the 
counts that they handle, the territory covered and tht 


number of salesmen. 





Profits Through Cost Control 


by Frank Buese and Eric Weissenburger 


This material deals with the problems of cost con 
in candy plants including planning for profit. 

emphasis is on planning operations so that a profil 
will be made, and in early detection of those factors 
which will adversely affect profit. 








() How to Salvage Scrap Candy 


Book Department 


~~ 





$2.00 The Manufacturing Confectioner 
Publishing Company 


[] Your Future Factory 


418 N. Austin Blvd. 


$2.00 Oak Park, Illinois 


_] A Textbook on Candy Making Gentlemen: 


Enclosed is my check for $ 
I have checked at the left. 


$6.00 
”) The Candy Buyers’ Directory and 
The Directory of Candy Brokers 
$5.00 


(_] Confectionery Analysis and 
Composition 
$6.00 
[) Profits through Cost Control 
$2.00 
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Marzipan potatoes in burlap bags 


A good St. Patrick’s day special 


By Hers KNECHTEL 
Knechtel Laboratories 


Formula: 

| 7-1/2 lbs. straight sugar fondant 
_ 5 lbs. almond paste 

powdered cinnamon 


_ Procedure: 

Blend the fondant and almond paste together 
in a mixer at low speed. Then roll it out by hand 
in uneven shapes and sizes to average about forty 
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pieces to the pound. Sand the pieces in powdered 
cinnamon. If the result is too strong a cinnamon 
flavor you can mix some cocoa powder in the cin- 
namon. Simulate eyes in the potatoes by pressing 
with a toothpick. Package three or four ounces in a 
cellophane bag and insert the package into a bur- 
lap bag. You can make up the bags from 10 inch 
squares of burlap. Sew up the bottom and sides. 
After inserting the cellophane bags, tie up the cor- 
ners to simulate the old style potato bags. 





















LATINI’S FAMOUS 
CHOCOLATE SPRAYING SYSTEM 


Unexcelled for panned goods and pre-building for the 
enrober. 


Increases production 
Eliminates doubles and clusters 
Uniform coating 
Low labor factor 


Available in 4-pan Systems and up. A _ non-skilled help 
operation with a daily output of approximately 1,000 
pounds per pan. 


LATINI CHOCOLATE SPRAYING SYSTEM 





HOHBERGER BALL MACHINE 





THE HOFFMAN CLUSTER MACHINE 
Only one operator required to produce up to 1,200 Ibs. per 


@ Handles all free-flowing nuts. hour. 
You can produce: 

Balls—clear, pulled or honeycombed filled—9/16” to 1%” 
@ All stainless steel construction diameter. 
© Available in 16-24-32 and 40 inch widths. Sunbeam Starlights, stripes brought down to center without 
expensive inlay. 


@ 2 more clusters per row 





Latini Sugar Sander 
Guaranteed To 
Properly Sand The 
Output of any 
Starch Machine 
Non-corrosive metals 
wherever sugar and 
steam meet. 





: J oe Ey ei 
M.F.P. STICK-MASTER 
(Patent Pending) 
Integrated Sizer & Twister with electronic speed control. 
Flexible — Diameters for 4%" to 1%”; length from 4” to 16”. 


Productive — up to 1500 inches per minute. 
Sanitary — Stainless steel finish — Candy always in sight. 

















serene ohn Sheffman, Inc. 


152 West 42 Street New York 36, N.Y. 
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Elliott Crane picks up a batch of mints while another is in 
work on the ball beater in the background. His father and 
grandfather were candymakers, accounting for his expert knowl- 
edge and his interest in this art. 
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Elliot Crane; cactus candymaker 





Moaine candy is a pretty sticky business for al- 
most anyone, but to Elliot Crane of Tucson, Ari- 
zona, it is doubly so. His kitchen processes some- 
thing like six tons of barrel cactus annually to 
furnish tourists and winter visitors with that “some- 
thing different” to send off as a gift for the folks 
back home. 

Tough as the cactus may be, the real thorny 
problem for Crane, as it is for every other manu- 
facturing retailer, is the business of turning out 
consistently high quality candy at nearly stable 
prices, in the face of constantly rising costs for 
rent, raw materials and labor. 

“As a strictly local manufacturer-retailer, our 
business has its problems,” he points out. “Costs 
for supplies and for rent have skyrocketed in re- 
cent years while retail prices do not keep pace. 
In order to meet competition in price with big- 
name houses, a local candy kitchen operator must 
give his customers high quality, fresh products and 
still keep his prices slightly lower. This seems only 
reasonable to the buying public~since there are 
no jobbing and shipping costs involved for the 
local manufacturer.” 

As at least a partial solution to the problem, 
Crane has moved his candy kitchen out of the 
downtown district where it was formerly located, 











Pegboard framed in wrought iron makes an elegant display 
fixture for fancy packages and specialties. 


into a low rent area. Only the small retail shop, 
fronting on one of Tucson’s busiest shopping streets, 
remains in the high rent district. 

“By splitting the business apart and moving the 
actual kitchen away from downtown, we gained 
several advantages,” Crane points out. “We have 
been able to obtain more space for less money, 
for one thing. This means that we can use more 
machinery—labor saving and safety devices. In the 
old kitchen connected with the shop we had about 
8 by 25 feet of space, and could hardly move 
ourselves let alone install modern equipment. Now 


BLUE 
DIAMOND 
ALMONDS 


Today’s low cost way 





to add premium quality 
to your product 





we have 2100 square feet. This gives us a chance 
to move around. We can turn out more candy 
and do it with less physical labor and with less 
danger to ourselves. It used to be a backbreaking 
job to move those huge, hot containers and there 
was always the danger of slipping and getting a 
bad burn as a result. Now a machine moves and 
tips and saves us the work and the worry. 

“By increasing our output slightly and lowering 
the cost of our rent, we have been able to keep 
retail prices from rising up out of sight. For in- 
stance on the same box which retails for $1.45 
in our shop, the price is about 80 cents more on 
other brands. 

“However, we have no intention at all of going 
in for the really big production. We want to main- 
tain both quality and reasonable price and we 
want to continue to be the local ‘candy kitchen’ 
making sweets for our home town. 

“Going into larger production”, he points out, 
“would necessitate making changes in the basic 
recipes used for Crane’s candies for one thing. 
It doesn’t work to double, redouble and then dou- 
ble some more on a recipe. And we intend to stick 
to the family recipes which have been handed 
down from generation to generation. My father and 
his father before him were candy makers. I just 
sort of grew up and into candymaking. Of course, 
we had new things to meet customer demand and 
we work our special items for novelty—but our 
basic business is from the old basic recipes.” 


Today's customers are willing to pay a good price... for 
quality. One way to make sure you command that top price— 
and extra profits —is to use plenty of Blue Diamond Almonds 
in your candies. Generous amounts of almonds are a 
recognized trademark of the finest candy. And Blue Diamond 
brand almonds are the best you can buy. They’re grown in 


sunny California orchards, scientifically graded, inspected 
and packed. Thanks to this year’s plentiful crop, 

Blue Diamond Almonds are low in cost, so almond candies are 
now especially profitable to offer. Feature them often. 


BLUE DIAMOND 


CALIFORNIA ALMOND GROWERS EXCHANGI 


ento 8, Califor 
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Feeding a small enrober. Crane is unusually mechanized for his 
sized operation. 


Crane says that the greatest difficulty in having 
the kitchen and retail shop located in different 
areas of the town is encountered in having to 
transport the candy. “And,” he adds, “I’m not right 
there in the back so that I can step in and give a 
hand at the counter during a rush and still keep 
an eye on the kitchen.” However he feels that the 
advantages to him and to his customers far out- 
weigh the disadvantages of the new arrangement. 

Notwithstanding the cactus candy, the bulk of 
Crane sales are standards. But even here he finds 
that there are marked differences in tastes which 
must be taken into account in making candy. For 
all their rugged western reputation, the native 
son and daughter in Old Pueblo have a marked 
preference for mild, sweet milk chocolate in their 
candy. This is a steady year-round staple. But, 
during the winter season, when tourists and winter 
residents from the East flock to Tucson, the de- 
mand for dark chocolate shoots up as the seasonal 
visitors make their preference known. 

Back to that cactus, which is called bisnaga by 
the Mexicans who “chop” it from the desert in ton 
lots to supply the candy store, the spines and 
exterior of the plant are removed and the pulp 
found inside is candied. It produces a confection 
somewhat like candied pineapple. Approximately 
12,000 pounds of cactus will satisfy the tourist 
trade for one year, Crane reports. 

Another specialty produced by the Crane candy 
kitchen to satisfy the cosmopolitan taste of Tucson’s 
residents and visitors is marzipan, the French 
almond confection which spells out memories of 
home and childhood to many persons of European 
extraction. 

“Because of our location in a resort area which 
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is visited by people from all over the world, we 
have come to know the tastes of many well-known 
people and to supply them,” Crane points out. He 
mentions the cactus candy shipped off to Madam 
Chiang Kai-shek and the boxes of peanut brittle 
which follow the Fords back to their family home 
in Dearborn. 

But personal preferences of famous customers, 
novelty ideas and new items all taken into consid- 
eration, Crane’s continues for the most part as the 
family candy kitchen using the old family recipes. 
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C.W.S LTD., EXPORT DEPT. 
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Second printing now available! 





HOICE CONFECTIONS 
fills a long felt need for a book written primari- 
ly for the manufacturing retailer. The 365 
formulas are given in two batch sizes, one for 
hand work, and one for machine work. There 
are separate instructions for working each sized 
batch, with suggestions as to the methods of 
coloring and flavoring for variety. A glossary 
is included, both of candy terms and chemical 
terms that candy men are apt to run into. All 
of the formulas are cross indexed for ready 
reference, and are grouped in chapters for con- 
venience. A complete chapter is presented on 
chocolate, giving the information that is neces- 
sary to have in order to buy coatings intelli- 
gently and use them to the best advantage. 

Al! manufacturing retailers will welcome this 
book as an indispensable tool in varying old 
formulas and developing new ones. All 365 
formulas have been production tested and are 
proven sellers. 

During the past forty years Mr. Richmond 
has worked in some of the largest and finest 
candy plants in this country, both wholesale 
and retail. His experience is available to every 
retail candy plant in the world for only $10.00. 


Order your copy now. 














BOOK ORDER 


The Manufacturing Confectioner Pub. Co. 
418 N. Austin Blvd., ............ Pree 
Oak Park, Illinois 


Please send Mr. Richmond's new helpful book 
Choice Confections: Methods and Formulas which 
contains 365 candy formulas. | am enclosing $10.00 
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BEST FOODS OILS 
ARE YOUR BESI 

BET FOR TOP- 
=| SELLING KISSES 
=| CARAMELSHBAND 
: CHEWY SPECIALTIES 


FOODS OILS ARE 
THE TOP CHOICE OF 
AMERICA’S LEADING 
CANDY MAKERS 




















Charles Payne dies 


Charles L. Payne, former president of Wallace 
& Company, died after a short illness at the age 
of 73. Mr. Payne was an active member of the 
Candy Executives’ Club of New York City up to 
the time of his death. 


Wisc. retailer opens 7th store 

Quality Candy Shoppes of Milwaukee, Wiscon- 
sin, opened their seventh retail outlet in November 
in a shopping center at the junction of U. S. 41 
and Wisconsin 36. This is the firm’s third new 
location in the past 18 months and the second 
shopping center location. 














ALWAYS AT YOUR SERVICE 





In Cocoa Since 1899 


EMIL PICK CO. 


COCOA BROKERS 


80 WALL ST. NEW YORK, N. Y. 
BOwling Green 9-8994 





COCOA BEANS — COCOA BUTTER 
Cecoa and Chocolate Products 











Luden’s franchise granted 





Luden’s, Inc. has completed a licensing arrange- 
ment with Leeds Candy Corporation of Montreal, 
Canada. Leeds will produce the Luden’s line of 
cough drops with the marketing handled by Fisher 
Candy, Ltd. The franchise, first ever granted by 
Luden’s, embraces the entire British Common- Ld 
wealth. in 
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Makers af Fine hocolate aa Gx. 


a NS CHOCOLATE COMPANY 
=~ 155 Great Arrow Avenue e Buffalo 7, New York 








Branches and Warehouse Stocks in... BOSTON, NEW YORK, CHICAGO, LOS ANGELES, OAKLAND, SALT LAKE CITY, SEATTLE \\lustra 
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Each machine 






is the 


LEADER 


n its field of operation! : <— 


























ALL NEW * HEAVY DUTY 


OGUL MODEL CM 


For 


the age of 
qutomation.:- 


A completely new concept 
of high speed, precision, 
unprecedented 
economy of 
operation! 















| ... Patented 
Production 


'AGGERED ROW” 
FPOSITING SYSTEM National Equipment has been proved by the 


only real test...years of tested and proven 
dependability in candy plants all over the world, 
where the demand for top efficiency and top 
quality is a must. 








we These candy manufacturers will tell you, “You'll 
ole Repre iB; save money in the future and increase profits 
for a when you buy National Equipment NOW!” 


at | NOW IS THE TIME TO BUY! 
MACHINERY.” INZATPIRO IN AR Is 


iustatee Request EQUIPMENT CORPORATION 


Availa 


\ete Service 153-157 Crosby Street 167 North May Street 
comp rts, etc: New York 12, New York Chicago, Illinois 
On Part>: CAnol 6-5333-4-5-6 SEely 3-7845 














New promotion manager at Fleer 


Robert H. Koeble has joined the Frank H. Fleer 
Corporation of Philadelphia as promotion manager. 
Mr. Koeble will be responsible for advertising, 
merchandising, and sales promotion activities of 
Fleer gum products. 





New England retailer dead 


Perley A. Hilliard, 70, passed away on January 
9th in South Weymouth, Massachusetts. An old- 
time, retail candymaker, Mr. Hilliard wass well- 
known in the candy business throughout the New 
England area. 





NCA survey of members released 


The National Confectioners Association has re- 
leased a booklet entitled, “The Confectionery In- 
dustry Speaks” which contains the results of a 
survey taken among NCA active members. 65% of 
the candy manufacturer members returned the 
questionnaires. Questions on labor supply, sales 
possibilities, profits, expansion, and the problems 
facing the industry in 1960 were included. Seventy- 
four percent of the respondents state that they are 
looking forward to increased sales in 1960, but 
only 41% of the returns indicated an upturn in 
profits apparent in the next year. 





Confectionery Problems 


by Stroud Jordan 
(Confectionery Studies, Number 1) 


This is the first of Jordan’s books, on which 
his standing as the most important candy 
technologist is based. I have never heard it 
claimed that Jordan knew more than any other 
candymaker. However, it cannot be disputed 
that he wrote more than any other person 
concerning the technical and scientific aspects 
of candymaking. His reputation in this field, 
particularly the recognition accorded to his 
memory by the American Association of Can- 
dy Technologists in the form of the Stroud 
Jordan Medal, rests squarely on the respon- 
sibility he felt to record his discoveries and 
knowledge for the benefit of the industry. 

It is a little humbling to go through this 
book, looking for instances where the industry 
has taken great strides forward in the thirty 
years since this book was written. These in- 
stances are mighty few. It remains the final 
word on the status of technology in this in- 


dustry. 


Price $6.00. Order from the Book Department, 
The Manufacturing Confectioner, 418 N. Austin 
Blvd., Oak Park, Illinois 




















must be 
WILBUR 
chocolate 


.. . for Wilbur puts the 
final touch of 

good taste to your 
quality products 


WILBUR CHOCOLATE C0. 


Lititz, Pennsylvania 


"When it comes to quality, people mean more than machines’ 
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NEWSMAKERS 


Mr. Coleman Hogan has been elected treasurer 
of the American Molasses Company. Mr. Ellis Slatoff 
who has served as treasurer together with holding 
the position of vice president and director will re- 
linquish his duties as treasurer in order to be available 
to explore new business opportunities and projects 
for the company. 


James H. Beaumont has been named assistant man- 
ager of the Corn Division of the A. E. Staley Manu- 
facturing Company. 


A new company has been established to produce 
citric acid in Mexico. A group of Mexican investors 
in partnership with Miles Laboratories, Elkhart, In- 
diana have set up Quimica Mexama, S.A., in Mexico 
City, a plant that will make Mexico self-sufficient as 
a producer of citric acid. 


Vince Detrano has joined Penick & Ford Company 
in the technical sales service department. 


Hugh M. McKay has 
succeeded Frederic A. 
Davidson as president of 
Refined Syrups & Sugars, 
Inc. Mr. McKay became 
a member of the com- 
pany’s board of directors 
in 1954, vice president and 
treasurer in 1955 and gen- 
eral manager in 1959. 

Refined Syrups & Sugars 
is an affiliate of Corn Prod- 
ucts Company. 





Clinton Corn Processing Company has announced 
that H. A. Bendixen has been elected senior vice 
president and A. C. Junge vice president and general 
sales manager. 


Emerson F. Schroeder has been named president 
of Corn Products International, an organization which 
maintains processing and packing facilities in some 
twenty countries in Western Europe, Latin America, 
Africa and the Far East. 


Three carton companies have merged to form a 
national packaging-marketing service for users of fold- 
ing cartons and corrugated containers. The new firm 
called Packaging Corporation of America combines 
the facilities of the American Box Board Company of 
Grand Rapids, Michigan, Central Fibre Products Com- 
pany of Quincy, Illinois and The Ohio Boxboard Com- 
pany of Rittman, Ohio. Food packaging sales manager 
of this new company will be L. J. (Bud) Moore who 
was formerly with Sutherland Paper Company in sales 
of paraffined cartons and food packaging. 


Proctor A. Coffin has been appointed general sales 
manager of the New England Confectionery Company. 
Mr. Coffin was previously general merchandising man- 
ager of the company. E. J. Robb, former assistant to 
the president of the Sunshine Packing Corp., Penn- 
sylvania, has joined Necco as merchandising manager. 


The Nestle Company, Inc. in completing the reor- 
ganization of their marketing function into three divi- 
sion, each with full responsibility for the products 
assigned, has announced the appointment of H.. K. 
Philips to the newly created post of vice president, 
administration. Robert C. Shropshire will join the com- 
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Robert C. Myers has been appointed director of the 
packaging sales division and Henry C. Broems, Jr. 
has been named director of the industrial sales divi- 
sion of the DuPont Company’s film department. 


Milprint, Inc. is closing its manufacturing facilties 
in Christiana, Pennsylvania and moving that operation 
into an enlarged Downingtown, Pennsylvania plant. 
On the west coast, the Los Angeles plant will be 
closed and production transferred to the South San 
Francisco plant, which will also be expanded to handle 
the additional manufacturing. 


William C. Lytle has retired as vice president of 
Atlas Powder Company. Mr. Lytle has directed or 
managed at one time or another each of Atlas’ major 
divisions. He has been with the company since 1917. 


McCormick & Company, Baltimore, Maryland, spice 
firm, has purchased the outstanding capital stock of 
Gorman Eckert & Company, a leading Canadian spice 
and food firm. 


Cellu Craft Products Corp., New Hyde Park, New 
York, has added an engraving department to their 
facilities which will enable them to maintain quality 
control in producing packages in their flexible packag- 
ing plant. 


The new officers of the Confectionery Salesmen’s 
Club of Philadelphia for the year 1960 are Barney N. 
Shapiro, president, Franklin Chase, vice president, 
Daniel P. Platt, secretary-treasurer. Election of these 
officers took place at the annual business meeting of 
the club on December 2lst. At this meeting the 
Albert Putzel plaque for the Philadelphia area candy 
salesman who has done the most for candy during the 
year was awarded to Daniel P. Platt. 


John R. Miller has been promoted to eastern sales 
manager of Florasynth Laboratories, Inc. Prior to this 
appointment Mr. Miller was assigned to Florasynth’s 
midwest sales office. 


John T. Gillespie, Sr. has resigned as president of 
Gillespie-Rogers-Pyatt Company, importer and proces- 
sor of shellac and shellac specialties for industry. The 
senior Mr. Gillespie will become chairman of the 
board of directors and his son, John T. Gillespie, Jr., 
will succeed him as president. 


C. Cockinos, general manager of 
Euromac, Inc., has made an an- 
nouncement of the complete list of 
confectionery machinery to be of- 
fered by that company. The Euro- 
mac-Bauermeister line will consist 
of cocoa plants, mixer-kneaders 
with weighing device, five-roll re- 
finers with and without hydraulic 
device, rotary conches, nib refiners, 
Masse cleaners, sugar mills, and a 
the newly developed Bauermeister-Carver horizontal 
automatic cocoa press. A line of Euromac-Sapal adjust- 
able automatic high speed wrapping machines which 
foil wrap various shapes with speeds up to 300 pieces 
per minute will also be offered. The Euromac-Helios 





line of starch molding plants with built-in starch drying 
and conditioning device, shell molding plants, hollow 
molding plants and a new chocolate coater with a built 
in automatic tempering unit completes the machinery 
offered to the candy industry by this new company. 
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THE MANUFACTURING CONFECTIONER’S 


CLEARING HOUSE 








Address replies to box number, c/o The Manufacturing Confectioner 
418 N. Austin Bivd., Oak Park, Illinois 





MACHINERY FOR SALE 











For sale: Gas vacuum cooker, cream 
beaters, chocolate melters, stoves, cut 
roll machines, batch rollers, steam agi- 
tating kettles, water cooled slabs, mar- 
bles, Hobart beaters, copper kettles, 
cutting machines, etc. S. Z. Candy Ma- 
chinery Company, 1140 North American 
Street, Philadelphia, Pennsylvania. 





FOR SALE 


Bonus Cluster Machine 

Model K #3 Savage Fire Mixers. 

20 gal. & 50 gal. Model F-6 Savage 
Tilting Mixers, copper kettle. 

200 lb. Savage Oval Top Marshmal- 
low Beaters. 

Cut-Rol Cream Center Machines. 

Triumph Candy Depositor 

Bostonian Friend Hand Roll Machine 

50” two cylinder Werner Beater. 

1000 Ib. Werner Syrup Cooler. 

150 Ib. to 500 Ib. Chocolate Melters 

24” and 32” N.E. Enrobers. 

Simplex Gas Vacuum Cooker. 

Simplex Steam Vacuum Cooker. 

Savage Cream Vacuum Cooker. 

. Continuous Vacuum Cooker. 

Form 3 Hildreth Pullers. 

6’ and 7’ York Batch Rollers. 

National Wood Starch Buck. 

National Steel Starch Buck 

Bausman Twin Disc Refiner Unit. 

Ball and Dayton Cream Beaters. 

30 Gal. Stainless draw off 
jacketed kettles. 

350 Ib. cap. Resco chocolate melt- 
ing and tempering kettle. 

Savage and Racine Caramel Cutters 

We guarantee completely rebuilt. 


SAVAGE BROS. CO. 
2636 Gladys Ave. Chicago 12, Ill. 


steam 














Simplex fondant equipment, two-way tilt 

Vacuum cooker with two 5’ ball beat- 
ers, Racine stick machine, Hayssen 7-17. 
Box 1295, The MANUFACTURING 
CONFECTIONER. 





COCOA CAKE 
COCOA POWDER 


COCOA BUTTER 
Buy or Sell 


Voodtuoard é ~x ichersen 
ae 


For sale: Two Hayssen wrapping ma- 
chines models 55-L and 88-L. Mr. 

Dix, Bernard Edward Company, 5252 S. 

Kolmar Street, Chicago 32, Illinois. 





Retiring from business we have for sale 

about 1,000 chocolate moulds, Christ- 
mas Santa Claus, Valentine Hearts, Eas- 
ter novelties and egg shells, etc. Also 
one four foot batch roller with motor. 
All articles are in very good condition. 
Box 2602, The MANUFACTURING 
CONFECTIONER. 


Latini supplementary steamer, instant 
fondant machine, Lynch wrapper with 
roll-card feed, Hansella 4-stage sizer, 
FA2-Q wrapper. Box 1297, The MANU- 
FACTURING CONFECTIONER. 








Racine EP sucker machine, Wrap-Ade 

pop wrapper, Hayssen 5-9 wrapper, 
Hohberger continuous hard candy cooker, 
GD twist wrapper 
1296, The MANUFACTURING CON- 
FECTIONER. 


For sale or lease: New hard candy 

whistle machines. Production capacity 
approximately 5,000 per hour. High 
profit item. Price $5,000 includes 17 foot 
cooling tunnel, 50% down with order 
balance on delivery. Equipment also 
available on lease basis. Box 1298, The 
MANUFACTURING CONFECTIONER. 





Smith enrober, 10 inch. Will sacrifice. 

Complete with cooler and tunnel. In 
operation at present. Philadelphia area. 
Box 1194, The MANUFACTURING 
CONFECTIONER. 
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| TAPERED | 
} PAILS ; 


10-13-16-20 Qt. Capacity 
© LONG LIFE SERVICE 
© SANITARY SEAMLESS 


© HEAVY-GAUGE BOTTOMS 
Available in Standard & Tilting Models with 
er without Chimes. 


Write for New Catalog 


THE STANDARD CASING CO., Inc. 


121 Spring Street © New York 12, N. Y. | 
aa ee ee eee ee ee ol 


(Supermatic). Box . 





HELP WANTED 











Chemist and/or Food Technician by 4 

Midwest confectionery manufacturer, 
New department. Experience, references, 
salary desired to be included with appk 
cation. Box 2601, The MANUFACTUR 
ING CONFECTIONER. 





BROKERS WANTED 











Brokers wanted for fruits, flavors and 
specialties to the manufacturing com 
fectioners. Western Pennsylvania, New 


Jersey, New York State, Connecticut. Boy. 


1602, The MANUFACTURING CON 
FECTIONER. 





MISCELLANEOUS 











Folding Candy Boxes: All sizes carried 

in stock for prompt delivery. Plain, 
stock print or specially printed. Write 
for our new catalog of every-day and 
holiday fancy boxes, and all paper pro 
ucts used in the manufacture and pack 
aging of candies. Paper Goods Company, 
Inc., 270 Albany Street, Cambridge %, 
Mass. 





WIRE FORMS: RACKS 
WIRE DISPLAYS: 


Made f pecification 


Fastorm Wire Division 


6171 Carnegie Ave. @ Cleveland 3, OF 





Any kind of inedible cocoa 
residues, such as cocoa shells, 
cocoa dust, expeller cake, 
powder, coating, liquor, butter, 
or any fat-containing material. 


(ESTABLISHED 1673) 


pocwoardd Dickerson, 


1400 SOUTH PENN SQUARE, PHILADELPHIA 2, 
PHONE: LOcust 4-5600; TELETYPE PH109 
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MOULDING 
DEPARTMENT 


Very latest National Equip- 
ment M-100 Automatic 
Streamlined Heavy Duty 
Steel Mogul with D-100 
Depositor, Stainless Steel 
Hopper, ball bearings, 
forced feed lubrication, en- 
tirely framed with covers, 
explosion proof motors. 

National Equipment Auto- 
matic Steel and Wood 
Moguls, type AD and AB, 
also type A. 

Double Huhn Starch Dryer and 
cooler, complete with 
Starch Cleaner. Single Huhn 
also available. 

Bullerjahn Starch Conditioner, 
Heater, Cooler, and 
Cleaner. 

National Equipment Depos- 
itors, No. 2, 3, and AC 
types. 

Currie Automatic Starch Tray 
Loader and Stacker. 

National Equipment Steel and 
Wood Starch Bucks, also 
hand and power driven 
Starch Printers. 

National Equipment Auto- 
matic Cherry Dropper con- 
nected with National 
Depositor. 

Hydro-Seal Pump Bars, all 
sizes. 


CHOCOLATE COATING 
DEPARTMENT 


Greer 24° Coater, complete 
with Automatic Feeder, Bot- 
tomer, and 120 ft. Multi-Tier 
Cooler and Packer. Also 
with Peanut Cluster Unit. 


National Equipment 32”, 24”, 
16” Enrobers, with and with- 
out Automatic Temperature 
Control, Automatic Feed 
Tables, Bottomers, Dec- 
orators, also with Cooling 
Tunnels and Packing Tables 
(sold with and without 
attachments). 


National Equipment Peanut 
Cluster Enrober, complete 
with special Peanut Cluster 
Feeder and Cooling Tunnel. 


Kihlgren Strokers, 32”, 24”, 
16”. 


National Equipment 3-Column 
Continuous Automatic Tem- 
pering Machines for feeding 
tempered chocolate from 
the chocolate kettles to the 
Enrobers. 
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SEND US COMPLETE DETAILS 
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ATTRACTIVE PRICES 
PAID FOR YOUR 
SURPLUS EQUIPMENT 








Modernize Your Plant For Highest Profits In The 60's 


Check This Partial Listing of Finest Quality Machines 


WRAPPING 
DEPARTMENT 


Package Machinery Co. 
Models DF and DF1 Bar 
Wrappers with Electric Eyes. 


Lynch Wrap-O-Matic Bar 
Wrapper with Electric Eye, 
Cardboard Roll Feed. 


Forgrove late style Model 
22B high speed Hard Candy 
Twist Wrapper. Gears run- 
ning in oil. 160 pieces per 
minute. 

Forgrove Model 26D Univer- 


sal Fold Wrapper. 100 to 
120 per minute. 

Package Machinery Co. 
Models FA, FA2, FA3, FA4 
Wrappers, with and with- 
out Electric Eyes. 

Package Machinery Co. 
Models K and KD Wrappers 
for Kisses and Hard Candy. 


Rose 500 RAF Cut and Wrap 
Twist Wrapper. 


Package Machinery Co. 
bP, £P2, 
Wrappers. 


LP3 Sucker 






Ly 


Rebuilt 





HARD CANDY 
DEPARTMENT 


Latest type National Equip- 
ment High-Gloss Continuous 
Hard Candy Cooker, 600 to 
2500 Ibs. per hour capacity. 

National Equipment Contin- 
vous Cookers, complete 
with Premelting Kettles, 600 
to 1000 Ibs. per hour 
capacity. 

Hohberger 2000 Ib. per hour 
Continuous Cooker with Pre- 
melting Kettles. 

Simplex Steam Vacuum Cook- 
ers, 200 lb. cap. 

Simplex Gas Vacuum Cooker, 
100 Ib. cap. 

Gaebel Filled Hard Candy 
Outfit—Automatic Batch 
Roller, Heated Sizer, Plastic 
Cutter, Cooling Conveyor. 
Nice assortment of chains. 

Hildreth Form 3 and Form 6 
Hard Candy Pullers. 

York Batch Rollers, 6 ft. to 8 
ft. sizes. 

Werner Automatic and Semi- 
Automatic Ball Machines 
with nice assortment of 
Rollers. 

Racine Sucker Machine with 
Conveyors, also Single and 
Duplex Rollers. 

After-Dinner Mint Machines. 

Mills 6” x 8’ Drop Machine. 

3 ft. x 8 ft. and 3 ft. and 6 ft. 
Cooling Slabs. 








Confectionery Machinery Co., Inc. 


318-322 Lafayette St. 
New York 12, N. Y. 
CAnal 6-5333-4-5-6 


167 North May St. 


Chicago, Illinois 
SEely 3-7845 











tioner by placing their advertisements on its pages. The messages of these suppliers 
are certainly a part of the literature of the industry. Advertising space in The Manu- 
facturing Confectioner is available only to firms supplying equipment, materials, and 





INDEX 


Advertisements of suppliers are a vital part of the industrial publication's service to 
its readers. The following firms are serving the readers of The Manufacturing Confec- 


services for the use of confectionery manwfacturers. 


Allied Chemical & Die Corp. 


National Aniline Division ....Oct. ‘59 
Ambrosia Chocolate Co. .......... 45 
American Maize-Products Co. ..June ’59 
Anheuser-Busch, Inc. ......... ec. "59 
Aromanilla Co. Inc., The ....... July ’°59 
Franklin Baker Div. 

Caneel Fees oe. ecicsc. Jan. *60 
Basic Industries, Inc. ......... June ’59 
The Best Foods, Inc. ............. 63 
Blommer Chocolate Co. ....... June ’59 
Blumenthal Bros. Chocolate Co. .... 24 
Bradshaw-Praeger & Co. ....... July °59 
Brazil Nut Advertising Ass’n ...... 41 
Burke Products Co. ........... July ’59 
California Almond Growers Exchange 60 
Chellies Industries, Inc. ........ Jan. 60 
W. A. Cleary Corp. .....5.... June ’59 
Clinton Corn Processing Co. .... 49 
Cocoline Chocolate Co. ....... June 59 
Cooperative Wholesale, Ltd. ....... 61 
Corn Products Sales .......... Oct. 59 
Dairyland Food Laboratories Inc. .. 23 


2 @ 


RAW MATERIALS 


Dodge & Olcott, Inc. ............. 
Durkee Famous Foods ........ Aug. 59 
Felton Chemical Company Inc. . . .55-56 
Food Materials Corp. ......... July 9 
Florasynth Laboratories, Inc. ...... 22 
Foote & Jenks, Inc. .............. 61 
Fritzsche Brothers, Inc. .......... 46 
Gunther Products, Inc. ....... Sept. 59 
Hooton Chocolate Co. ........ June ’59 
Hubinger Company .............. 72 
International Foodcraft 

TS TPES ree Dec. ’59 
Kohnstamm, H., Company, Inc. ... 20 
Lenderink & Co. N. V. ........... 14 
Mansfield Chocolate Co. ....... July ’59 
Merckens Chocolate Company Inc. . 64 
Nestle Company, Inc., The ........ 9 
The Nulomoline Div. American 

TS cctinceacg ks ancanl-s Nov. 59 
ON EAS Rea eer pe rae 64 
Refined Syrups & Sugars, Inc. ..... 11 


RAS eerie 





E itha 0 Rah i i hac} heres July *59 
Senneff-Herr Company ........ June 59 
Shulton Fine Chemicals, Inc. ...... 4 
Ses CNN 55s oe eae 53 
Staley, A. &., Mig, Co... 62 ciieis 30 
Standards Brands, ves ho roles Dec. "59 
Staaten, Wane 3, CO0.. o05 00 aie 's Jan. "60 
Sterwin oh eng OD at x pues 8 
Sunkist Growers .............4.. 12-13 
Sun-Ripe Cocoanut Corp. ...... July ’59 


van Ameringen-Haebler, a division 
of International Flavors and 


PRODUCTION MACHINERY AND EQUIPMENT 


Aasted Chocolate Machine Co. .July °59 
Acme Coppersmithing Co. .....July ’59 
Amaco, Incorporated ............ 52 
DaGer NNI So dls oiaccieoue July °59 
"Oo So SA eer re 52 
Sr es 10 
Burns, Jabez & Sons, Inc. ......... 8 
Burrell Belting Co. ........... Jan. *60 
Cantab Industries ............. Jan. *60 
Carle & Montanari, Inc. ....... Nov. ’59 
Peed © Giprwer, TRG. 5 oi. ces cicescs 26 


Cincinnati Aluminum Mould Co. Jan. ’ 


Confection Machine Sales Co. ..... 28 
Crescent Metal Products, Inc. ..July ’59 
NN ae Lass ses we eee es 15 
J. Alan Goddard Limited ...... Jan. ’60 
Greer, J. W., Company ........ Jan. 60 
Otto Haensel Machine Co. ..... Jan. 60 
Hansella Machine Corp. .......... 6 
Lehmann, J. M., Co., Inc. ......... 48 
Low @ fhe, TAM. oii. ceiccas July ’59 
a ree 17 
Molded Fiber Glass Tray ...... Jan. 60 
National Equipment Corp. ........ 65 


PACKAGING SUPPLIES AND EQUIPMENT 


American Industries Co., Inc. ..Oct. ’59 
ee eT ree 42-43 
Amsco Packaging Machinery Inc. Jan. ’60 
W. J. Bradford Paper Co. ........ 37 
Se a Rasa wal Box Corporation . .Oct. ’59 

UN seWawiewad a May ’59 
pbuh Gardner Corp. ...... Aug '59 
E. I. du Pont de Nemours & Co. .. 35 


James C. Hale & Co. .......... Oct. °59 
Hudson-Sharp Machine Co. ....Jan. *60 
Ideal Wrapping Machine Company . 34 
DORIC or 5 6 dion db oo ic bbs 0a 16 
Olin Mathieson Packaging Div. .... 32 
SE Se pate Nov. °59 
Murnane Paper Co. .......... Dec. ’59 
National Packaging Corp. ........ 39 


Fragrances, Inc, ............ July °59 
Verona-Pharma Chemical Corp. .... 29 
Warner Jenkinson Mfg. Co. ....Jan. "60 
Western Condensing Co. ....... Jan. "60 
Wilbur Chocolate Co., Inc. ....... 66 
Bs Oh WOM ois vn cies 39 June ’59 
Rn. D. Webb & Co., Inc. .......... 19 
Wood & Selick Cocoanut Co. ..July 59 
Woodward & Dickerson, Inc. ...... 68 
Wm. Zinsser & Company ......... 18 
SE GIRS Soh ces a cise Oct. '59 
RT a ee errr Nov. '59 
oa. oc o's beens 208 50 
Sheftman, John, Inc. ............. 58 
Standard "Casing Co., hy The .... 68 
Stehling, Chas. H., Co. ........ Jan. '60 
Triumph Sbehdllacheitng Co. ...July "59 
Union Confectionery Machinery 

i tae he aa ee ed ws 6 4 69 
Voss Belting & Specialty Co. ....Jan. ’60 
Wearever Aluminum Utensils ..... 2 
Wermac Company .............. 40 
Pillsbury Company ........... Nov. '59 
Rhinelander Paper Company ...... 4] 
Round Tubes & Cores Co. ..... June *59 
Supermatic Packaging Corp. ...... 44 
Sweetnam, George H., Co. ........ 44 
James Thompson & Co. ........ July 59 
Visking Company ............ Dec. ‘59 
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Since 1798 D & O has been 
serving the needs of the CANDY 
and ALLIED INDUSTRIES... 
Answering problems, finding solutions, 
resolving difficulties, creating the 
RIGHT FLAVOR for your 
particular product. 


TECHNICAL ASSISTANCE ON YOUR PREMISES 
OUR 161st YEAR OF SERVICE 





ESTABLISHED 1798 


ee 


DODGE & OLCOTT, INC. 


180 VARICK STREET ¢ NEW YORK 14, N. Y. 
SALES OFFICES IN PRINCIPAL CITIES 


ESSENTIAL OILS 
AROMATIC CHEMICALS 
PERFUME BASES 
FLAVOR BASES 
DRY SOLUBLE SEASONINGS 


We've been 


PROBLEM BUSTERS 


for more than 160 years! 





FILL IN . 


Fe) Obligation ; 





Dodge & Olcott, Inc. 
180 Varick St., N. Y. 14, N. Y. 


Please send the following material: 


( Reference Book & Flavors What Particular Flavor Sample do 
Catalog you want? 

C Essential Oils & Aromatic 
Chemicals Price List 


0) Vanilla Products Brochure 








C) Cosmo Flavors Brochure Type of Confection in which Flavor 
(CD Changing World of Food— will be used 
Booklet 





[] Have a Sales Representative 
call upon us 





NAME: 





COMPANY: 





ADDRESS: 
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Photo Courtesy: THERMAL Equipment, Skokie, 


Improve Clarity, Tenderness and Texture with — 


THIN BOILING STARC 


Developed especially for candy manufacturers, 

OK BRAND Starch is made to rigid specifications 

in order to produce a viscosity that is “tailored” to exactly 
the type of candy you are making. It cooks rapidly and 
evenly to a thin solution which, when cast, sets rapidly 

to a tender-textured gel. Outstanding dependable quality, 
that results from over three quarters of a century of 
developing and producing starches, is your assurance that y 
products will taste better, look better—are better. 
Since-there is no extra cost involved, why not use the best? 
The next time you order, order OK BRAND. 





THE HUBINGER COMPANY 


Keokuk, lowa 
NEW YORK / CHICAGO / LOS ANGELES / BOSTON / CHARLOTTE / PHILADELPHIA 

















